


SSS 
~ SES 


SS 


= = ee eee > 
== — — a, =e a — Bs. 
age male Sosa 2a pao — ee 
=a soe ee ae pe Oe at 
—— SS Se eee << 
= meas SS ee ee 
ao —_ — — i AEE eS = 
ee Te —— = — een sae Ey hae 2. 
= <= SE aan aa — 
Foy ai ea Sega 
ee a gear Oe eR pe ee 
= —~ " = a en 
Se ray Phir esse RO a aa a 
—= = Siidp Me er ee = 
7 ——- = a = a 
ro Se, es oe 
AT ee ee Jae 
ea ee ae geet anes 
_ ; — —T — sa a 
ss sai ee os 
— —— — ee fx 
— — = — er 
et ——- ——" Se # 
<> -_> = _ 
£2 Se 











ye 
a SPADE A nega ea eS er cee Te ee eee eS? 3 
er OF ne — = = ee as = ws 
f BE See oe: <2 oo eee Ss zs a - 
oes ee rm = a ee eS eer = = = a 
ide a eg gS eee Tt eats ~ = 
i ned a = ae oe Oa RS = ts 2 ihe 
= er: sae ee ee i ne OE es oe - oe — E 
aS re De egh  ae ~~ < gah oe - 
=~ a => = = =a = pe gh “ ga 
bas} no F Dern on — - =< = " a 
See . “ = cae oe _ ee - - 
= ae = = ee po tt 4 ral Naa ae = 2 
ao ee SS te, a = ee =, “ a = 
— pee TE TS ~ ~ - 
rr areca ere gt —* ~ prepeiyogs A Nes a ~ ~ 
ecb —__- ~ me a. oo as “% 
aa aes saa —_—. arma: << - 2 
pastes = ene = Ti eee Re se oe - i 3 
= ——, ~ ager — ae ne at Oe — . er 








1915 
Government House Cook Hook 






Delectable Recipes 
and Hints to the 
Hostess 


J 
“ 






Containing :-— 


SEATING THE GUESTS 
A LUNCHEON FOR THE BRIDE-TO-BE 
WEDDING BREAKFAST RECEPTION MENUS 
NEW AND PRETTY WAYS OF SERVING 


WHAT TO THROW AFTER THE BRIDE 
FLORAL DECORATIONS 
ENTERTAINING 


TANGO TEA, AFTERNOON TEA 
TEA TRAY Lore, TALES oF ENGLISH TEA 


THE LENTEN LUNCHEON HOUR 
SPRING GUEST 


PACKING PICNIC HAMPERS AND 
APPROPRIATE MENUS 


SouTH AMERICAN SUMMER DRINKS 
SUNSET TEAS 


Hors D’OEUVRES, SALADS 
ENTREES, CAKES AND DESSERTS 


COPYRIGHT, CANADA, 1914 


BY 
L.-E. PLUMMER 





Government House 
Cook Book 





Mail Orders promptly sent prepaid 
upon receipt of Seventy-five Cents. 


Address 
Government House Cook Book 


Depte2 sa osts Onices boxmNowo4 
OSTTBARY Ve Gate: ts tte Coe SINT 1) 











HE EDITORS of the Govern- 

ment House Cook Book wish 
to particularly emphasize to the 
Public the fact that many of the 
Recipes therein are old family ones, 
and have behind them the tradition 
and experience of generations of 
good housekeepers. They are “the 
survival of the fittest,’ each one the 
crowning culinary achievement of a 
long and illustrious line of old family 
cooks and housewives. Therefore, 
they are unique and particular in 
themselves, and not to be found in 

the ordinary and far more 

expensive cook book. 





FOR THE HOSTESS 


S aes tiresome formal dinner with its numberless 
courses, and table overloaded with china, glass, and 
silver, is no longer in fashion. A few conspicuous and 
beautiful pieces of tableware are now considered to be better 
taste than numerous small dishes and vases filled with candy 
and flowers. 

An effective manner in which to arrange the decoration 
of a dinner table is to have a mass of flowers, so arranged as 
to seem to be growing, in the centre. The taller flowers 
should be placed in the middle with the flowers with shorter 
stems sloping gradually away from them. Moss covering 
the interstices and hiding the flower holders is most effective 
if carried out im irregular points on the*cloth. It 1s not 
necessary to have lace or embroidered centrepiece. The 
flowers, ferns and moss should come within four or five 
inches of the plates. A pretty color scheme is created by 
arranging long stemmed, yellow roses in the centre, sur- 
rounded by yellow and mauve orchids. Tall vases with 
roses should be placed at each corner if a long table is used, 
and at the middle of the sides. The ensemble is lovely. 


CAN Dae Gry Ge 


The lighting of the dinner table is of great importance in 
the scheme of decoration. In spite of the predominance of 
electric light, wax candles arranged in candelabra or in 
candlesticks are still used. If there is only one candelabrum, 
it is placed in the centre; if two or more, they are placed at 
the ends of the table. Candelabra are sufficiently imposing 
enough to play a conspicuous part in the table decoration, 
for they may serve as a starting point for the floral decora- 
tion. Single candlesticks, however, cannot be thus utilized, 
and should form a subordinate part of the decorative 
scheme. 

There are many kinds of candle shades which may 
suitably meet the requirements of the dining-table, but 
shades made of lace and embroidery, cleverly dovetailed 
and mounted on flesh-colored silk are the most satisfactory; 
they are in order on any occasion, since they range from 
extreme simplicity to the utmost complexity. If a lace cloth 
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FOR THE HOSTESS — continued 


is used, the shades should be made of the same lace as that 
in the cloth. 

One important “‘don’t”’ in regard to lighting :— “‘don’t”’ 
light a dinner table from a chandelier or drop-light, but 
have the lights on the walls and table. Overhead lighting 
is not only trying to the eyes, but unbecoming to the guests. 


ele UDENKC. Wiale, (CIOter ee. 


Seating the guests is one of the most important prob- 
lems to be dealt with in giving a dinner, especially if there 
are so many guests that general conversation is impossible. 
It is the custom, in Europe, for the host and hostess to sit 
opposite each other in the middle of the sides of the table, 
not at the ends. Being thus brought into closer proximity 
with their guests, it is easier for them to lead in the con- 
versation. Crowding must be avoided, and to every four 
guests there should be one servant, for nothing ensures 
the success of a dinner more than comfortable seating and 
quick service. One of the precautions to be taken by a 
hostess in planning to make conversation flow easily is to 
seat her guests with great care as to their congeniality. 
The shape of the table has importance in this matter; a round 
or oval table is preferable to a square or oblong table where, 
in spite of the efforts of the hosts to talk around them, the 
corners impede the conversation. 





Page Two 


A Luncheen for the Bride Elect and 
Some Artistic Table Decorations 


NE of the most delightful ways to entertain is by a 

luncheon party, and when the guest of honor is a bride- 
to-be, an opportunity is provided of making both decora- 
tions and menus especially attractive. The luncheon might 
be served at small tables, four guests at each; the bride’s 
table should occupy the centre of the room, under the chan- 
delier, from which is suspended, by a streamer of white 
tulle, a bouquet of roses and maidenhair fern. The centre- 
piece on this table should consist of a few perfect bride’s 
roses in a slender, cut-glass vase, with only their own foliage. 
At the other tables similar vases hold four or five pink roses. 
The place-cards are hand-painted, the design being dainty 
little maids, some with pink gowns and some with white, 
each carrying a single rose; the pink-frocked card bears a 
white rose; the white card, a pink. Candlesticks, in minia- 
ture, tied with bows of narrow pink tulle, make attractive 
favors. An appetizing menu, in which are many Southern 
recipes is as follows: 


Grape Fruit Cocktails 


Tomato Bouillon Toasted Crackers 
Cheese Soufflé Beaten Biscuits 
Fried Chicken Stuffed Peppers 
Asparagus on Toast Hot Buttered Rolls 


Candied Sweet Potatoes 
Celery and Nut Salad Olives 
Stanley Cream 
Individual Cakes 
Coffee 


SVUCEESRION 5 h0 Raat rie DA le? 


A lovely decoration for a dinner table is a silver vase, 
larger at the top than at the base, filled with purple orchids, 
surrounded by six small, silver baskets filled with Parma 
violets, lilies-of-the-valley and maidenhair fern. Radiating 
from this centrepiece are three silver candlesticks of varying 
heights, the tallest nearest the baskets. These are shaded 
with lavender silk shades and contain white candles. For 
place-cards, heavy white cards with the hostess’s monogram 
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A LUNCHEON FOR THE BRIDE ELECT — continued 


in silver are fascinating, and corsage bouquets of violets 
tied with silver-gauze ribbons for the ladies, and bouton- 
nicres of violets for the men, make dainty favours. 


A low mound of jonquils and white narcissi, with their 
own foliage, extending the length of the table, flanked on 
each side with cut-glass candlesticks shaded in yellow, makes 
a spring-like decoration. A brass basket filled with yellow 
jasmine, on a lace centrepiece, edged with tiny ferns and 
combined with quaint, old-time brass candlesticks and 
green candles, is an effective combination. 


A MENU FOR DEJEUNER. 


A summer morning, about eleven thirty or twelve, and 
a table set on a porch enclosed with vines, are the time and 
place for breakfast. The table should be set simply, and 
flowers from the garden may be used in profusion. Sweet- 
peas, pinks, mignonette, or nasturtiums decorate the break- 
fast table much better than do flowers that require forma! 
arrangement. A breakfast must appear simple, though in 
reality it be not so. 


The American breakfast begins with fruit: this idea 
we borrowed from the tropics. Oranges, grape-fruit, melons, 
or grapes should be chilled, and served surrounded by 
crushed ice. Strawberries or red raspberries are best served 
as they are in Holland, where they are left uncapped, and 
a dish of powdered sugar and a small glass of water, into 
which they may be dipped (the water is a superfluity, for 
the berries should be speckless), are brought with them to 
the table. It is better not to chill the berries with ice, as 
it diminishes their delicate flavour, but they should be 
cooled. 


Thinly sliced kidneys, sauté and delicately seasoned, 
are put into individual casseroles; one or two eggs are 
dropped on them and the dish is set in a hot oven for the 
eggs to jelly, after which the dish is filled with a rich wine 
sauce that has just a dash of nutmeg in the flavouring. 
While piping hot, the casserole is set upon a plate of cresses, 
upon which is laid also a thin sandwich of bread and butter 
spread with orange marmalade. 
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A LUNCHEON FOR THE BRIDE ELECT — continued 


According to the season, trout, whitefish, or shad may 
follow the ceufs aux rognons. If whitefish is chosen it 
should be served planked; and with any one of the three 
fish mentioned, creamed potatoes, ice-cold cucumbers 
marinated in French dressing, and home-made hot rolls 
complete the course. After this, asparagus that has been 
boiled, thoroughly chilled, and dressed with French dressing 
may be served on crisp lettuce leaves. Crackers are eaten 
with the asparagus, but are first toasted and covered with 
erated cheese, then slipped for a moment into a hot oven to 
melt the cheese, and finally sprinkled with paprika. 


Since eggs in some form or other must never be omitted 
from a breakfast, the final course may be made a rum 
omelet allumée. This is followed by a demi-tasse of coffee, 
which might be followed in turn by a liqueur. It is per- 
missible to serve a wine, but only of the lightest kind, 
such as Sauterne or one of the lighter clarets. 


WIT GLiiG Sh Ne SOUDE RB RN > TYEE. 


For another breakfast, a sweetbread entrée may come 
after the fruit, followed in turn by the famous Southern 
dish, “‘smothered chicken,” served with hot rolls and young 
peas, and freshly made currant jelly; a cooling salad is best 
after these. A pretty and refreshing salad is made by 
serving, on an ice-cold plate, a large slice of fresh pineapple 
covered in the centre, but not at the edges, with three or 
four slices of tomato marinated in French dressing and 
sprinkled with finely minced chives and sweet green peppers. 
Strawberry or raspberry tarts or a jelly omelet may follow 
the salad, but no ices or salted nuts should be served, even 
at a formal breakfast. 


NOK OIL, 


It might be advantageous, on a warm day, to serve 
aspic jelly in place of chicken in the last menu. Aspic jelly 
is delicious, but tiresome to make; there is, however, a 
sensible short cut to it. It makes an effective and dainty 
dish in which scraps of meat can be used to advantage in 
hot weather. 
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WEDDING BREAKFAST 


N serving a wedding buffet breakfast for a large number 

of guests the dining-table should be set as follows: 
At one end is placed, on a silver tray, the tea-urn, sugar- 
bowl, cream-pitcher, and dish of sliced lemon; the tray is 
surrounded by the tea cups and saucers. At the other end 
is the chocolate pot with the necessary whipped cream in 
a silver bowl with a small ladle, and the chocolate cups and 
saucers. The punch glasses may be placed either on this 
table or around a punch bowl ona side table. In the centre 
of the table is a silver vase flanked by low bowls filled with 
bride-roses and asparagus fern. Around the flowers are 
placed plates of sandwiches, fancy cakes, bonbons, sugar 
baskets, and the like, and along the edges of the table are 
piles of plates in different sizes, napkins, and the necessary 
small silver. The bouillon and chicken are served from the 
pantry where they can be kept hot until wanted. The salad 
may be served from bowls placed on a side table. 


MENU. 


Clam bouillon 
Chicken a 1a King 
Salade Rachel 


Paté de foie gras sandwiches Tomato sandwiches 
Montpelier sandwiches Ribbon sandwiches 
Champagne Bottled water 
Tea Chocolate 


Individual ices 
Fancy cakes Bonbons 
Black coffee 
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New and Pretty Ways of Serving the 
Buffet or Seated Wedding Breakfast— 
What To Throw After the Bride 


WEDDING breakfast is usually served at small tables, 

or, if this is too formal, buffet service may be sub- 
stituted. For the former, menu cards may be used. Those 
with dainty, hand-painted designs of a bride and groom in 
old time costumes, or with the bride’s monogram wreathed 
with orange blossoms, are attractive styles. 


Ng DRAW BERRY Ssh ASO0 Ne 


MENU I 


Fresh Strawberries served in a Calla Lily 
Lobster a la Newburg 


Squabs on Toast Creamed Peas 
Grape Fruit Salad Brandy Sauce 
Ices Patisserie 
Coffee Champagne 
MENU I 


Strawberries in Kirsch 
Radishes Salted Pecans 
Chicken Livers en Brochette 


Tournados a la Ventadour 
Soufflé Potatoes 


Chiffonade Salad 
Ices Assorted Little Cakes 
Bonbons Coffee 
Champagne 


MENU III 


Strawberries in Champagne 

Olives Salted Almonds 

Salmon Cutlets Cucumbers 
Grilled Chicken Julienne Potatoes 
Water Lily Salad 

Ices Little Cakes 

Bonbons Coffee 
Champagne 
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NEW AND PRETTY WAYS OF SERVING THE BUFFET 
OR SEATED WEDDING BREAKFAST — WHAT 
TO THROW AFTER THE BRIDE—continued 


To serve strawberries in calla lilies, as suggested in 
the first menu, cut off the stem of the flower about an inch 
and a half from the blossom and remove the centre stamen; 
then fill with fresh strawberries and lay the lily flat on the 
plate. 


ee Wai Gis: 


Tournados a la Ventadour, included in the second 
menu, is a novelty to many. Cut filets of beef in fine pieces 
and flatten slightly with a chilled and wet cutlet bat. 
After carefully trimming the filets, season with pepper and 
salt and fry with sweet oil in a sauté pan. Arrange the 
filets as a border on a hot dish, and on each place a very 
thin slice of truffle and an equally thin slice of beef marrow, 
which has been prepared by blanching and baking in the 
oven. Just before serving, fill the centre of the dish with 
a hot purée of artichokes, well seasoned and covered with 
Colbert sauce. 

The water lily salad named in the third menu has a 
very pretty appearance, and is made in the following 
fashion: Carefully cut the whites of hard-boiled eggs into 
lengthwise pieces, and slightly trim to resemble the pond 
lily petals; two rows of the white must be used for each 
flower and its centre formed from the crushed yolks. It 
should be served on a flat glass dish, so that it may have 
the appearance of floating on water, and the lettuce should 
be arranged under eggs in lily-pad fashion. Serve with 
this salad an East Indian dressing, made of the yolks of 
two hard-boiled eggs rubbed smooth with eight tablespoon- 
fuls of olive oil, one teaspoonful of curry powder and two 
tablespoontuls of tarragon vinegar. 


The wedding cake served with the ice has been dis- 
placed by little fancy cakes, and the bride cake is generally 
considered a mere frolic for the trinkets it may contain. 
The wedding cake is put in boxes placed on a table near 
the hall door, and each guest takes a box on leaving. The 
wedding cake boxes in best usage now are square with 
beveled edges and a monogram of the last initials of the 
names of the bride and groom. 
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NEW AND PRETTY WAYS OF SERVING THE BUFFET 
OR SEATED WEDDING BREAKFAST— WHAT 
TO THROW AFTER THE BRIDE—continued 


BUPPETDSsERVIGES 


For the buffet breakfast, serve either clam bouillon 
or iced chicken consommé, deviled mushrooms in paper 
cases, macédoine salad, sandwiches of creamed anchovies, 
of foie-gras, of rolled bread and butter with lettuce, and 
sandwiches ala Régence. These last are made of very small, 
round rolls with a piece cut from the top of each and the 
crumb removed from the interior; then the rolls are filled 
with the white meat of a roast fowl, prepared as follows: 
Put the meat in a bowl and chop with it two washed 
anchovies and a few slices of red tongue, then add chopped 
gherkins, amounting to one-sixth part of the whole, season 
with tarragon and chervil, moisten very slightly with mixed 
olive oil and tarragon vinegar and replace the tops. The 
menu should also include ices, small assorted cakes, bon- 
bons and champagne. The newest bonbons are candied 
orange blossoms, but as they are of little decorative value, 
other candies are used with them. 


RABE DSDEGORARIONS: 


Properly set, the dining table for the buffet breakfast 
bears only the flowers, bonbons and small cakes; salads 
and other foods are served from the pantry or a side table. 


When the wedding breakfast is served at small tables, 
the flowers may be used in medium sized vases, or in low, 
flat moulds. An effective but expensive decoration is a 
shower bouquet for each table; these not being in any way 
the duplicate of the bride’s bouquet. Since the coloured 
blossoms have practically no stems, the bouquet lies almost 
flat on the table and the ribbons are arranged on the cloth 
in irregular lengths, one strip between each guest. 


Another mode of decorating the little tables is with 
small, white Marie Antionette baskets, filled with blossoms 
and maidenhair fern; on the bride’s table is placed a large 
oblong wicker tray filled with white orchids and ferns. 
Orange blossoms, in any large quantity, are not used in the 
dining room, because, besides being difficult to obtain, their 
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NEW AND PRETTY WAYS OF SERVING THE BUFFET 
OR SEATED WEDDING BREAKFAST —WHAT 
TO THROW AFTER THE BRID E—continued 


odour is too heavy. Lemon blossoms are often substituted 
for them, being easier to procure. 


Ae bAE SIMO) WSOC) eM Wales Teds, 


Any florist will supply flower petals to toss after the 
bride. A new English idea is to cast after her tiny, silver 
paper horse-shoes; but for those who cling to the time- 
honoured rice, small paper shoes, filled with rice, are passed 
to guests on large salvers after the bride has retired to make 
ready for her wedding journey. 





DANCE DINNER 


NFORMAL dinner-dances are more popular than ever. 

A few suggestions for the dinner which precedes a small 
and informal dance may be welcome, since upon the suc- 
cessful dining of the guests may depend the success of the 
whole evening. If the dinner is a small one of about twelve, 
it may be served by a butler and a footman, or by two 
maids, with a third maid outside to take the used dishes 
from the servants when they reach the pantry, and to have 
the next course ready to hand to them. As soon as the 
guests are assembled in the drawing-room, the butler should 
come in and serve cock-tails, and a footman should follow 
with dainty caviar sandwiches. A few moments later, the 
butler should take the empty glasses and announce dinner. 


quiches Sreihnaske; lr Weis, Weed jn. 


The flowers for the centrepiece may be placed in a 
vase of silver and glass, with a silver platter to match, as 
this arrangement is much in vogue. A silver candlestick 
may be placed at each corner of the table, or two candelabra, 
one at each end. It is correct to use unshaded candles, 
though shades to match the flowers are considered to be 
prettier. : 

Silver service plates will reflect the light and will add 
to the brightness of the table. To the right of each of the 
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DANCE DINNER — continued 


service plates should be one dinner knife, one smaller knife, 
a soup spoon, and, perhaps, an oyster fork. The napkin 
(to match the cloth) should be wrapped round a small, 
square piece of bread; a crescent, or a roll being placed at 
the right of the oyster fork. To the left of the service plate 
should be two or three forks of varying shapes and sizes. 
Additional silver is brought on as it is required. Above 
the plates, and a little to the right, should be the glasses of 
cut or engraved glass,—one already filled with iced water, 
the other empty and ready to receive the sherry, champagne, 
or whatever wine may be served. Opposite the glasses, and 
a little to the left, may be placed individual silver nut 
dishes containing salted almonds. If desired, each guest 
may have flowers: boutonniéres at the gentlemen’s places, 
and bouquets for the ladies to carry out the colour scheme. 
Around the centrepiece may be placed silver bonbonniéres 
filled with nuts, olives or radishes, with candies. Some 
candies may be to match the flowers, and others, chocolates, 
which, though not so pretty to look at, are usually more 
delicious. 


ip eolR MIG. 


Oysters, soup, fish, and after that a roast or poultry 
with two or three vegetables, followed by salad, dessert and 
coffee, make up the usual dinner. If it be desired to serve 
more courses, an entrée, such as creamed sweetbreads, may 
be served between the fish and the roast, or terrapin just 
before the salad. 

As to the serving, one plate is always removed as the 
one for the next course is put down, except after the salad 
course, when all plates, olive and nut dishes, and salts and 
peppers, are removed, and the table is brushed before the 
dessert is served. Between courses, a butler or a maid 
passes the nuts and olives, and sees that all empty water 
glasses are filled. 

Sherry is served at the beginning of dinner, but cham- 
pagne not until the main meat course. For this course, the 
butler passes the roast, and the footman follows imme- 
diately with a vegetable, for, as this is the most elaborate 
course, and, therefore, the hardest to serve, it must be 
served quickly in order to have it hot. 
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DANCE DINNER — continued 


After the dessert, it is customary for the ladies to have 
their coffee and liqueur served in the drawing-room, while 
the men stay and have theirs in the dining-room with their 
cigars. 

A dinner menu which is simple in preparation is as 
follows: 

Iced Fruit in Glasses 
Clear Soup with Pulled Bread 
Soft-shell Crabs with Cucumbers and Pimentos 
Roast Duckling 
Fresh Peas Apple Sauce 
Salad 
Blackberry Ice Cakes 
Coffee 


Any seasonable fruit may be iced and served as sug- 
gested the opening course of the dinner menu. It should be 
diced and handled with a fork and a fruit knife, not allowed 
to touch the fingers. When a sufficient quantity to fill 
sherbet glasses is prepared, the whole should be put into 
a glass jar on the ice so that it will be thoroughly chilled. 
Just before dinner is announced, the glasses are set each 
one on a salad or dessert plate to be served as soon as the 
guests are seated. 

The soup should be well cleared and seasoned with 
sherry. Pulled bread: is made by breaking a fairly stale 
loaf into small pieces. The pieces are placed on a pan in 
the oven until fairly well browned and are as dry as toast, 
and brittle. 

Medium-sized crabs should be selected for the fish 
course, and fried plain or in bread-crumbs. A good sized 
cucumber peeled and cut in very thin slices in such a way 
as to preserve its original shape is placed on a small, long 
dish, and a very oily French dressing is poured over it. 
Pimentos cut in narrow strips are laid on the top of_the 
cucumber. 

No special directions are needed for the roast. The 
peas should be shelled and placed in water which is already 
boiling and into which a pinch of soda has been dropped, 
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DANCE DINNER — continued 


and cooked with the cover on. It is by following these 
simple details that vegetables are delicious. 


A RECEPTION MENU. 


The following menu is appropriate for buffet service 
at a formal reception: 


Clam Bouillon, Whipped Cream 
Calf’s Brains in Terrapin 
Oyster Crabs in Croustades 
Chicken and Almond Sandwiches 
Chicken Aspic Salad in Mayonnaise 
Walnut Sandwiches Macédoine Salad 
Lobster Sandwiches Caviar Salad 
Plain Bread and Butter, ribboned 
Ices Small Assorted Cakes Bonbons 
sLeaw ~ Chocolate 
Punch and Champagne 


AFTERNOON TEA 


HE serving of tea is a daily ceremony in most house- 

holds, yet it is seldom that one receives a cup of tea 
the proper strength served at the right temperature. This 
is because people do not practice the simple rules of allowing 
the tea-leaves to remain in the boiling water for five minutes 
—no more and no less—stirring for a moment, and then 
pouring the concoction through a strainer into a porcelain 
teapot, covering it immediately with a thick tea cosey. 

A pretty, modern cake-basket in an old French design 
is of sterling silver, pierced and etched. 

A two-piece glass dish for crackers and bar-le-duc may 
be separated into sandwich and relish dishes. 


See Page Fourteen. 
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GOVERNMENT HousE Cook Book 


\/ 
f2 
g 
ry 
$ 
3 
§ 
§ 
§ 
$ 
i 
g 
: 
ry 
é 
g 
$ 
ry 
g 
i 
i 
§ 
i 
i 
rY 
i 
i 
i 
H 
i 
t 
3 
ry 
ry 
g 
ry 
§ 
g 
ry 
$ 
s 
Y 
§ 
ry 
i 
§ 
§ 
r 
ry 
g 
H 
ry 
§ 
i 
i 
i 
Me 


+ 
Business 
Men’s Lunch 


Full Course 
Special 50c. 


Dainty 
Tea Cakes 
a Specialty 


Murphy- Gamble 


LIMITED 
Phone Queen 6201 
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A Womans Store 


This is an age of specialization and 
this store and its organization 
stands for specialization in women’s 
and Children’s Furnishings. 
Every woman is provided for 
according to her needs. The best 
the world provides is here for in- 
dividtialesclection =s-s-a =n iaaran 
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Hosiery, Gloves and Underwear 


is a very strong specialty to which 
we would call the attention of a 
disterninom DU blIG «ann eee 


A Tea Room distinguished for 
the Variety and Quality of its 
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THE TEA TRAY 





N every tea-tray there should be a hot-water kettle, a 

teapot containing the necessary amount of tea, cups and 
saucers, teaspoons, sliced lemon, cream, sugar, a cosey, and 
the wafers or cakes to be served with the tea. It is better 
to use cakes or wafers that can be handled without soiling 
the gloves or hands. Tiny soda biscuits, small doughnuts, 
pastry triangles, nut wafers, sandwiches, or thin toast cut 
in oblong pieces, spread with butter, and put together are 
appropriate to serve with afternoon tea. 

Something attractively new in a tray is a piece of 
engraved crystal five inches wide and six long. 


iS hse rh OKA hr RINOONR LEAT 


Filbert biscuits are delicious served with tea. Barcelona 
filbert nuts are put in a mortar and their shells broken. 
The shells are picked out and the meats aré€ pounded in the 
mortar and mixed with the whites of eggs and powdered 
sugar to a proper thickness to drop from a knife. The 
mixture should then be dropped from a knife upon buttered 
paper in pieces the size of a nutmeg, baked until it is a fine 
brown, and allowed to become cool before it is taken from 
the paper. 

Sandwiches, also, are welcome additions to the tea- 
table. From a thin layer cake various fancy shapes are cut; 
always two, at least, of the same shape are cut to be used 
together. A quarter of a pound of fresh butter is beaten 
for ten minutes when a quarter of a pound of powdered 
sugar and three ounces of powdered chocolate and a tea- 
spoonful of vanilla are added. This filling is spread between 
the two halves of cake and the sandwich is dipped whole in 
melted sweet chocolate and stood on edge todry before serving. 

A novel way to combine tomato and egg in a sandwich 
is to mash the yolks of four hard-boiled eggs through a 
sieve and pound into a paste two tablespoonfuls of thick 
cream, a little pepper, salt, curry-powder, and a few drops 
of tomato catchup. This paste is mixed with the egg and 
spread on round, thin slices of bread, and a thin slice of 
tomato is laid between the two slices of bread. The tomato 
should be peeled and sliced, and the slices laid on a cloth 
to dry a few minutes before using. 


See Page Sixteen Page Fifteen 
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[tT LSoWELIAROR 


THE GOOD 
HOUSEWIFE 


TO REMEMBER THAT NO MATTER HOW 

ELABORATE A MENU SHE MAY PREPARE 

HER EFFORTS ARE LOST IF HER TABLE 
LINEN IS POORLY LAUNDERED. 





Imperial Laundry 


386-390 Wellington Street 
OTTAWA Phone O. 2000 


Specializes in three classes of work: 
Finished Work for the most fastidious. 
Household or Flat Work at moderate charge 
Rough Dry Work, 2c per piece 


No injurious chemicals used. 
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TEA TABLE TIPS 





LieiSe\WELEe TOBE Le OONCERNED ABOUL ONES) LRA 
TABLE, FOR A WOMAN CAN BE JUDGED BY 
The EAH Ee OrRVES 


HE size and shape of the tea-table are entirely matters 

of taste, but it should be neither too small or too low. 
If too small, it easily becomes crowded, and if too low, it 
is apt to be knocked over. A pretty lace or embroidered 
tea-cloth should be used on it, with doilies to match where 
they are needed. 

A pleasing change from the usual silver service is a 
glass tray with a china tea-set on it. China tea-sets can be 
bought at all prices and are usually most complete. They 
include a covered muffin dish and bread-and-butter plates. 
If there is not room on the tray for cups and saucers, they 
may be placed on the table beside it. They should not be 
piled up, as this gives an untidy effect, but the small bread- 
and-butter plates may be placed in a pile where most con- 
venient. Charming novelties are miniature glass- or china- 
handled silver knives for spreading the jam or marmalade 
which is always served at some tea-tables. 


VV eae DOS > ER 


A valuable adjunct to the tea-table is a mahogany or 
willow muffin stand, or “‘curate,’’ on which may be placed 
some of the dishes filled with the tea dainties. 

Every-day necessities are thin slices of bread and 
butter, or of buttered raisin or nut bread, buttered toast 
kept warm ina covered dish, and possibly one kind of cake. 
The above things are all favourites and are quickly and 
easily prepared, but they should be varied by sandwiches, 
of which there are many kinds, hot buttered soda biscuits, 
hot or cold scones, cinnamon toast and cinnamon sticks, or 
by hot crackers with cheese melted on them by putting 
the crackers and cheese in the oven. Also, there are crum- 
pets and English muffins, both of which should be served 
very hot with butter melted on and well soaked into them. 

Rich and heavy and crumbly cakes which have to be 
eaten with a fork, are not the best choice, for tea is essentially 
an informal meal, and the foods served should be of a sort 
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TEA TABLE TIPS — continued 


which can be picked up daintily and eaten in the fingers. 
Small squares or oblongs of English fruit cake, sponge cake, 
pound cake, raisin cake, thin cookies, macaroons in their 
many varieties, nut wafers, pralines—all these are tea-time 
eatables. In addition, there may be a silver, china, or glass 
dish of bonbons, preserved ginger, marrons glacés, mints, 
nuts, or Japanese preserved fruits. 


TARE S SOR @hIN CICS Eige hina: 


Thought is being given more and more to the tea menu; 
many women may be judged by the tea they serve. Busy 
people as we are, it may yet happen that the American 
nation will halt its wheels of progress at five o’clock to drink 
from the cup that cheers, just as the British now do. In 
small English villages it is a common thing to see shops 
closed and a sign hung up, saying, ‘“‘Gone to tea. Back at 
5.30.’’ There is even a legend in London that at five o’clock 
the telephone can not be used, as the operators are having 
tea. When traveling it is always possible to get tea, even 
in the most remote part of the British Isles, and if journeying 
during the tea hour, one can obtain wicker baskets, prac- 
tically and appetizingly filled, at the railway stations. 
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ENTERTAINING 


NTERTAINING is the highest form of social inter- 

course.’’ It is a world of its own, and every woman has 
in it a little kingdom where she is queen, whether she rules 
it by reason of her wit or her wealth. Yet, she will never 
command a great kingdom unless she has the true, undying 
spirit of the born hostess—who should possess a great heart 
as well as a good head. 

Hostesses are miniature royalties, and like reigning 
houses, they have their policies; they are known for this 
characteristic or for that and each house has an atmosphere 
of its own. People are attracted by wealth and splendour, 
but are held by being put at ease by a hostess who affects 
nothing. Such simplicity made the fame of one of the 
greatest ladies of New York society a decade ago, and at 
the present day creates the power of the great political 
hostesses of England. 


IN, BIE Gs OP SSAEONS: 


Society is not made up of shining lights; there is no 
woman who entertains on so small a scale that she may not 
put herself and her personality into her parties, be they 
ever so simple. It is by singling out those people who are 
like-minded that congenial coteries and clever cliques are 
formed. and these grow through increasing mutual interests 
into fame. There are great ladies and great houses in every 
capital and in every town, who lead the way, but they are 
not the majority and are not the core and essence of society 
—leaders are naught without followers. 

There are no salons in these days, and much of the 
talk about them is sheer nonsense. We are too rushed to 
sit four hours in one room at regular intervals and harangue 
each other—nobody would listen, but we can and do unite 
at dinners, suppers, teas, in exhibitions, and in pamphlets; 
and, in a measure, the magazines and newspapers of the 
present day discuss a great deal that was formerly reserved 
for the salons. 


See Page Twenty 
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Prices of Good Furs 
are now extremely low 
on account of the small 
foreign demand. Our 
unusual buying facili- 
ties, combined with 
low rent, enables us to 
offer Furs at low prices 
to our customers in all 
sincerity as unusual 


values. 
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CHAS. F. HASTINGS 


Union Bank Building, Ottawa 
(The Upstairs Fur Centre of Canada) 
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For the Summer Hostess 





HE summer hostess finds that of all entertainments, 

informal picnics and sunset teas are most suited to the 
mood of her guests. The place for the picnic must be 
thoughtfully chosen. It must be cool, shady and picturesque, 
and if there is a natural water supply at hand, so much the 
better. The hostess should take extra wraps and shawls to 
sit on, for guests never come too well provided as regards 
these, and look to the hostess for such details. Small folding 
camp chairs are worth taking. A rubber sheet spread 
beneath the table cloth keeps away socially inclined beetles 
and caterpillars, for they do not like the rubber; it also has 
the advantage of protecting the damask from grass stains. 


EOelhINGe ibe Pig NIG HAN PER: 


An alfresco lunch need not be too dainty, for after an 
automobile ride of even an hour or two, one is prepared to 
enjoy a meal. Foods for picnics are usually cold, but, with 
the aid of the patented bottles and cases fashioned for 
these occasions, it is easy to have one warm course. Hampers 
prepared for these trips are to be procured in all shapes and 
sizes. If a larger supply of plates and china is needed than 
is provided in these hampers, vitrified hotel china is found 
to be extremely practical; if this is too heavy to carry, little 
wooden plates may be used. A plentiful supply of glasses 
should be taken. Small paper napkins are popular, and some- 
times paper tablecloths, though it is not much more trouble 
to take inexpensive damask cloths and napkins. Small, 
tin ice boxes that hold a good-sized piece of ice should, if 
possible, be added to the outfit. 


It is most important that the hampers should be well 
packed. Heavy articles are put at the bottom, and cakes 
and pies placed carefully in boxes, with quantities of paper 
tucked in the corners to keep them from shaking about. 
Dry things must be kept dry, and moist things moist, and 
it is not difficult to do this, if one has at hand an abundance 
of oil paper such as is used by confectioners. All sandwiches 


See Page Twenty-two 
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Cigar Store 


Carries a well-assorted, high 
class line of mild, aromatic 


Imported ‘2 Domestic 
C eG Res 


Also a full line of Tobacco, 
Pipes, Pouches, etc. 


NOTE — We cater to those wishing 
Cigars and Cigarettes 
by the box or hundred 


“QUIET ANDZU NPR EWEN OUSs 


24 le BankwotreeteOttawa 
S. WOODCOCK, Manager 
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FOR THE SUMMER HOSTESS — continued 


should be wrapped in it, and picnic sandwiches of almost 
every kind are better with a lettuce leaf between the buttered 
bread and the sandwich filling, for the sandwich is then not 
so apt to become dry and, in consequence, unpalatable. 


The following menus are suitable for a picnic: 


MENU I 


Jellied Consommé 
Jellied Chicken Cold Sliced Tongue 
Ripe Olives Salted Filberts 
Paté de Foie Gras 
and Lettuce Sandwiches 
Cream Cheese with Walnuts 
and Lettuce Sandwiches 
Eggs stuffed with Anchovie Paste 
Water Crackers 
Individual Lemon Pies Maple Layer Cake 
Fresh Fruits 
Ginger Ale Beer Iced Coffee Iced Tea 
Spring Water 


MENU II 


Clam Bouillon 
Radishes Pickled Walnuts 
Cold Squab Chickens 
Deviled Tongue Sandwiches 
Caviare Sandwiches 
Lobster Salad Cheese Biscuits 
Individual Apple Pies with Cheese 
Vanilla Cream Layer Cake 
Coffee Layer Cake 
Fresh Fruits 
Lemonade Iced Coffee _—_— Beer 
Iced Chocolate Spring Water 


See Page Twenty-four 
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The simplicity of serving 
Pilgrims Ginger Ale and 
Carbonated Beverages is 
particularly appropriate: : 
for house parties, week- 
endandinformal gatherings | 


Their goodness makes them 
unusually popular. It is the 
rare goodness of selected, pure 
materials, expertly mixed and 
then aged to obtain the rich- 
ness of the perfect blend. 


when motoring, PILGRIM’S 

GINGER ALE (Royal Belfast 

Extra Dry) and CLUB SODAS 
ALWAYS 


Your dealer can supply you with 
all the popular flavors, 
ready to serve. 


A// Goods Bottled at the Famous 
Plymouth Springs. 


PILGRIMS MINERAL WATER CO. 


ESTABLISHED 1848 LIMITED 


Brockville — Ottawa — Aylmer, Que. 
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FOR THE SUMMER HOSTESS — continued 


MENU III 


Jellied Consommé 
Olives Sliced Cold Ham 
Cold Roast Beef Sandwiches 
Sardine Sandwiches 
Chicken Salad Parker House Rolls 
Watermelon Chocolate Layer Cake 
Individual Cherry Pies 
Fresh Fruits 
Shandy-gaff Beer Iced Coffee 
Iced Tea Spring Water 


Lemonade for a picnic is best when made by a recipe 
requiring boiling. It is taken in condensed form, and water 
added just before serving. The eggs stuffed with anchovie 
paste, which can be procured ready to use, are simply hard- 
boiled eggs, halved as for any stuffed eggs, and served on 
lettuce leaves. In order to carry lettuce crisp and ready 
for use, wash and rinse it and allow it to stand in iced water 
for an hour or until crisp, then drain and wrap in waxed 
paper. About this wrap a dry napkin, and when the time 
arrives to use the lettuce, it will be found as crisp as when 
put in the paper. 

SUNSET EAS: 

A sunset tea should be served high upon a hillside or 
in the open where the full glory of the sinking sun can be 
appreciated. The contents of the hamper must be very 
different, though the same rules for packing should be fol- 
lowed. Trifles should be taken, and the whole affair have 
the quality of the ‘five o’clock”’ rather than a substantial 
meal. These little menus are quite sufficient and satisfac- 
LOL 

MENU I 
Plain Bread and Butter Sandwiches 
Deviled Chicken Sandwiches 
Shrimp Paste Sandwiches 
Peach Marmalade Sandwiches 
Macaroons Lady Fingers 
Currant Jelly Layer Cake 
Fresh Fruits 
Iced Tea Iced Coffee Ginger Ale 


Strawberry Shrub  Bonbons 
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FOR THE SUMMER HOSTESS —- continued 


MENU II 


Minced Chicken Liver 
and Mayonnaise Sandwiches 
Sardine Paste Sandwiches 
Duck Club Sandwiches 
Cocoanut Sandwiches 
Fresh Strawberry Jam Sandwiches 
Lemon Wafer Cookies 
Nut and Cream Layer Cake 
Diamond Iced Cakes 
Fresh Fruits 
Iced Tea Iced Cocoa Iced Coffee 


Bonbons 


Strawberries with fresh grated cocoanut heaped over 
them and served with cream are delightful at five o’clock 
parties. Iced coffee and cocoa are delicious served with 
mock whipped cream. One cup of sugar, one large sour 
apple, and the white of one egg make about a pint. The 
apple is peeled and grated, and then all the ingredients are 
beaten together until the whole becomes a light froth; it 
is flavoured with vanilla. The apple must be mixed with 
the sugar as soon as it is grated to keep it from turning 
dark. There is no danger that the summer heat will turn 
this mock cream sour. 
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Hors d’Oeuvres and How To Make Them 


EW things require greater care in their preparation 
and service than hors d’ceuvres and salad, for when 
they are good they are very, very good, but when they are 
not they are distasteful. Careful adherence to the rules 
laid down on this page will result in dishes which are agree- 
able to both the eye and the palate. 

Stuffed Celery: Take rather large stalks of celery that 
have a deep groove in the middle, cut in two-inch lengths, 
and fill with a paste made half of Roquefort cheese and half 
Glecteam@ucieccenar lit tlesthickecreanteaspincio! paprika, 
and a bit of butter. Add a few drops of Worcestershire sauce. 

Cherry Tomatoes: Drop the cherry tomatoes into 
boiling water for a few minutes to loosen the skin and then 
peel them, being careful not to break the tomato. Put them 
in a small bowl, cover them with French dressing and set 
on ice for several hours. Just before serving, arrange in 
an hors d’ceuvres dish and garnish them with watercress. 


PION GEON Ye EbE iS NDE CONSE RY ES: 


Anchovy Fillets: Cut each halved anchovy, which 
should have been previously marinated in oil, into two or 
three little fillets. Place them across each other in an hors 
d’ceuvres dish after the manner of a lattice and garnish 
them with chopped parsley and the chopped white and 
yolk of a hard-boiled egg, alternating the colors. Put a few 
capers on the fillets and sprinkle the whole moderately with 
oil. 

Tomato Conserve: To five pounds of ripe tomatoes 
add two lemons sliced thin, four pounds of sugar, and one 
and a half ounces of candied ginger, cut in very small 
pieces. Cook the mixture slowly for about three hours. It 
should be quite thick before it is taken from the stove. 
Keep in glass jars. 

Delicious Grape Conserve: Take black Concord grapes 
and squeeze the pulp from the skin, keeping pulp and skin 
in separate dishes. Put a teacupful of water in a preserving 
kettle, add the grape pulps, and when thoroughly heated, 
press them through a colander to take out the seeds. Then, 
add the skins to the pulp and weigh the mixture. To each 
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HORS d’OEUVRES AND HOW TO MAKE THEM — continued 


pound of fruit add three-quarters of a pound of sugar and 
enough water to keep it from burning. Cook slowly for 
three-quarters of an hour. 

Tomato Frappé: Prepare a quart of cooked and 
strained tomatoes as for tomato jelly, but without gelatine. 
To them add a pint of cream which has been whipped stiff, 
and freeze the whole. Line the upper section of the bow! 
with lettuce leaves and the lower section with cracked ice, 
and cut the tomato ice in slices and arrange it on the lettuce. 
Cover with mayonnaise or serve the mayonnaise separately. 


THE LENTEN LUNCHEON HOUR 


HEN the big season has drawn to a close and Lent, 
with its freedom from social obligations, gives a little 

well-earned respite from formality, it is the intimate unity 
of the luncheon which lends itself peculiarly to discussion. 
Earnest women, with some philanthropic intent, lunch 
together to discuss their plans, the literary set takes up a 
new language, the less helpful meet to try to kill the mono- 
tony and ennui of the Lenten season. It is a season of intim- 
ate friendships for the woman who stays in town; of all 
seasons, the one when informal luncheons come into their 
own again. And so we arrive at the subject of menus and 
of dishes which may stimulate the mind as well as the 
appetite. 

Indian Curry is among the most popular and delicious 
of luncheon dishes. The recipe for it follows: 

For twelve persons the ingredients required for the 
sauce which is poured over the dry, boiled rice are: 

6 Onions, 

1 lb. of Sweet Butter, 

13 quarts Strong Bouillon, 

4 tablespoonfuls of Curry, 

1 saltspoon of Saffron, 

3 Bay Leaves, 

1 teaspoonful of Tarragon Vinegar, 


See Page Twenty-nine 
Page Twenty-eight 
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And a Shoe is known by 
the service it gives. : : : 
OUR SHOES have a 
reputation for good: : : 
service, unusual style 
qualities, and they fit in 
such a way that great 
comfort is enjoyed : : : 


$2.50 to $6.00 


Bruce Stuart “2 Co. 


(Shoes of Course) 
Oi oBbankiot OTTAWA Phone Q. 5338 
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THE LENTEN LUNCHEON HOUR — continued 


4 Cloves, 

1 saltspoon of Thyme and Sage mixed, 

1 tiny piece of Ginger Root, 

1 Raw Tomato mashed to a pulp, 

1 teaspoonful of old brandy, 

1 handful of Raisins and Currants boiled and mashed 

to a pulp. 

Fry the onions in the butter until the butter is well 
browned and full of the onion flavour, then strain the 
onion out and put the butter into a casserole with the 
bouillon. Dissolve the curry powder in a little cold water 
and stir it into the bouillon and butter, and let it all get 
hot. Then put in all the other ingredients and let it simmer 
for six hours; it should never boil. Keep the cover on very 
tight. 

The condiments are: Small pieces of Bombay Duck, 
grated, hard-boiled egg, Bengal Chutney, Major Grey’s 
Chutney. 

Either roasted lamb or chicken cut into squares may 
be served in the curry sauce. 

The dry rice is passed first in a vegetable dish. The 
sauce containing the meat and served in a casserole is 
passed next, and lastly the condiments are served either 
out of a large relish dish passed to each person, or out of 
individual relish dishes placed before each person’s plate 
when the table is set for lunch. Spanish claret is drunk 
with Indian Curry. 
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EXCELLENT RECIPES 


OYSTERS 


If prepared at home, pickled oysters are delicious. A 
hundred large oysters should be set over the fire in their 
own liquor to which two ounces of fresh butter should be 
added. After they have simmered slowly for ten minutes, 
they should be carefully skimmed, then taken off the fire, 
strained, and spread in large dishes to cool as quickly as 
possible. The liquor, seasoned with an equal quantity of 
the best cider vinegar, a teaspoonful of salt, two dozen 
whole peppercorns, and one tablespoonful of powdered 
mace and nutmeg, should be boiled down to little more 
than enough to cover the oysters. These should be put in 
stone jars and covered with the hot liquor. The oysters 


should not be served until they are thoroughly cold. 


OVS DER OCIA: 


1 table spoon Lemon Juice, 

1 tablespoon Worcestershire Sauce, 
3 tablespoons Tomato Catsup, 

1 saltspoon Salt, 


saltspoon Cayenne, 


Or vile 


drops Tobasco Sauce, 
1 tablespoon Horse Radish, 


Fill a small glass of above mixture and place in centre 
of a deep plate of cracked ice. Place five oysters (if half 
shell) around edge of plate; otherwise pour 1 tablespoon 
over oysters in individual cups. Serve small browned 


crackers. 
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SOUP 





SOURS TOES 


1 shank of Beef, 

54 quarts of Cold Water, 

1 medium sized Onion, 

Gat ot 

1 Turnip, 

2 Bay Leaves, 

1 sprig Parsley, 

Few Cloves, 

1 stalk Celery, 

1 tablespoon Salt, 

Place shank in the water on back of stove for an hour 
then remove screen, add another quart of cold water. Keep 
covered and let simmer for 4 hours, then add vegetables 
and simmer 1 hour longer, then strain, add salt and put 


in a cold place to jelly. 


GOVERNMENT HOUSE TOMATO SOUP. 


1 can Tomatoes, 

2 sticks Celery, 

1 Onion stuck with 4 Cloves, 

3 Bay Leaves, 

4 Pepper Corns, 

1 tablespoon Sugar, 

Salt to taste and small piece of Cinnamon. 


MODE. 


Strain tomatoes, put on to simmer with all ingredients 
for one hour and strain again. Put back and let come to 
boil. Add half teaspoon scda and when finished foaming, 
add 1 quart of good Cold Milk. 


Place in soup tureen a cupful of stiff whipped cream 
and pour soup gently in centre—sprinkle with cayenne. 
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FISH 


FISH (Very Good). 


Buy fish in piece; cut up in 24 or 8 inch squares. Dry 
with cloth, salt and pepper well, let stand for a few minutes, 
then dry again well. 

Make a batter of 1 teaspoonful of Olive Oil, 2 cups 
warm water, salt and pepper. Mix flour to make thick 
batter (so it will stick to fish). Whip stiff whites of 2 eggs, 
add last. 

Cook in boiling fat. 


SHADER OE: 


Cover the roe with boiling salted water to which a 
teaspoon of vinegar has been added and let gently boil for 
10 minutes. Remove from fire; drop into cold water and 
cool slightly; roll in a mixture of milk and egg and then 
cracker crumbs; fry in butter, seasoning with salt and 


pepper. 
Serve with lemon points. 


ENTREES 


Green Pepper Dishes. 


HE possibilities of green peppers are so many that 

without monotony they could be served every day. 
They may be stuffed with meats or another vegetable and 
made into the chief hot course for a luncheon; they may be 
filled with cheese or fruits and become the salad for a din- 
ner; they may be chopped fine for the filling of a sandwich, 
or used as a seasoning to improve the taste of anything 
from rice to Hamburg steak; or they may be cut in thin 
strips to form the garnishing which makes a delectable 
tidbit of the most practical food. The recipes that are given 
here for the versatile pepper will doubtless suggest as many 
more to the ingenious housekeeper : 


PUREE Rome tlre eV LEe LL LGR ING 


From three green peppers cut the stem ends so as to 
make an opening the size of a half dollar. Carefully remove 
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ENTREES — continued 


every seed from the inside and soak the peppers in cold 
water for twenty minutes. Then place them in tins and 
stuff them with one-half cupful of chopped chicken, one- 
half cupful of chopped celery, and one-half cupful of cracker 
crumbs mixed with two-thirds of a cupful of heavy cream 
Season to taste with salt, pepper, and paprika. Bake the 
stuffed peppers in an oven for half an hour. 


PEPPER OMELET. 


To make a quantity sufficient for five people, place 
the yolks of six eggs in a deep bowl. Season them with salt, 
beat well with an egg-beater, and then fold the beaten 
whites of the eggs into the yolks and add one cupful of 
finely chopped peppers. This omelet should be cooked on 
top of the range in a buttered pan for five minutes, then 
folded over, cooked three minutes longer, and served 
immediately on a hot dish. 


CREAMEDssSWEET BREADS SUNG G hE BING Ter kos 


Parboil 1 pair veal sweetbreads in salted water 10 
minutes. Cool and cut in 3 inch squares. 

Melt 2 tablespoonfuls butter, add 2 tablespoonfuls 
flour; stir until frothy.) [hen pour on cradually=acup 
white stock or chicken broth, add 4 cup hot thick cream, 
3 cup finely cut fresh mushrooms. Season with salt, pepper 
and Worcestershire sauce. Remove seeds and veins from 
6 mild green peppers, parboil 15 minutes. Cool, fill with 
mixture, cover with buttered crumbs and bake until crumbs 
are brown. 


CREAVIEDRNOODLES: 


Beat 2 eggs slightly, add $ teaspoon salt and sufficient 
flour to make a stiff dough. Knead until dough is smooth on 
a slightly floured board; divide dough in 2 pieces. Roll 
each in a sheet as thin as paper, cover with a towel and let 
stand 20 minutes. Roll thin and cut in thin slices; unroll 
each slice and strew over board to dry. 

Drop into boiling salt water and boil 10 minutes, drain, 
melt { cup butter in sauce pan and toss until well buttered, 
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ENTREES — continued 


then pour on sufficient milk or cream to moisten and give 
them a creamy appearance. 

Sprinkle with 1 teaspoon finely chopped parsley and 
simmer until noodles have absorbed milk (about 15 minutes). 
Stir to prevent burning. 


FSD IN Eee EVs 


Separate and wash kidneys thoroughly, removing all 
veins. Cut in small pieces and let soak in salt and water 
for 1 hour. Strain off and put on to boil in boiling water and 
cook till tender. Make a gravy of 1 cup butter browned 
well; add enough flour to make it thick, then mix with the 
kidney. Season to taste. 


SVE LBREADSSEN CASSEROLE, 


Clean and trim the sweetbreads and let stand for two 
hours in cold water, changing the water several times 
during that period. Then drain and cover with boiling 
water and simmer gently for ten minutes. Again drain and 
let stand until firm. Lard one side of each with strips of 
larding pork, and brown to a light colour in a frying pan 
with a little salt pork drippings. Place in the casserole with 
half an onion, sliced, a few slices of carrot, and a stalk of 
celery cut into bits. Add white stock to about half the 
depth of the sweetbreads, cover the casserole and place in 
a moderate oven for about three-quarters of an hour, or 
Ulitiletiemsweetbieadsmate perechy tender, Peel *three 
mushrooms for each sweetbread and place in a saucepan 
with a little butter, and cook until tender, then add to the 
casserole and cook for a quarter of an hour longer. Finally, 
add half a cup of thick cream to the sauce, season with 
salt and paprika, and when smoking hot, serve in the 
casserole. 


SWEETBREADS FINANCIERE. 


(Quantity for ten persons.) Take ten fine sweetbreads, 
let stand in cold water one hour and then remove from the 
skin. Parboil for twenty minutes and place on a napkin 


See Page Thirty-six 
Page Thirty-five 


GOVERNMENT HoUusE Cook BooK 


\J 
+,¢ 


PHONE QUEEN 1903 OPEN TILL 9 P.M. 


DR. D. H. BAIRD 
DENTIST 


COR. SPARKS 
AND BANK STREETS OTTAWA 


Lalnalealnnlndiiealsselaslnalaeslanlasiat nth ttied iat litinlnalpctlaalncalncsmelncalae/nialnenlnet it aanlhsaleealecalietnenlanetnenlaed edad ininealaetin ela alxclasntaalinalacnneliedlnelnainateslealsalecinclcalcelnetccocdne atelier ttn eet Neots on Ee te te ne te fe te fee te fe ee th fete te ieee ete te ett 


7 
2° 


Page Thirty-six 





2°, 
Flo alnaMalpalnaln clecln cin aln ain alsa clntln cin alnalnsinainaln alin alnalnalnalnslnalnalnalnetinn|acalaenlaebnalastnlaalialaea|aeslaenlaenlantaelialncalaetlialan nalnalaatnainaledinalnelinslnaietlnal ~¢ 


| 
: 
| 
| 
| 
| 
i 
| 
| 


Tala ote Te alae lealnet lnc lnet neal tle alain alt sla nalnalnalnalaslnalnainslndlalntinaldinnlpalasinalnninnlnalnaiaetaalinalalanlnelnalantnalnalnalaalmaladinalmalnalaaianaleatsslesleat eo 








ENTREES — continued 


with a heavy weight upon them to press them solid. Take 
a piece of fat salt pork, cut in oblong pieces, and lard the 
sweetbreads over with this with a larding needle. Into a 
shallow saucepan put half a pound of fine butter. Let the 
butter melt, then place in the sweetbreads one by one. 
Season with a small quantity of salt and black pepper, 
three sliced carrots, and a bouquet composed of thyme and 
bay leaves. Cover saucepan with a sheet of brown paper 
well oiled, and let the sweetbreads cook slowly, uncovering 
them occasionally and turning until they are a bright 
golden colour. Then add a quart of good beef stock, and 
let simmer down for one hour. The sweetbreads are then 
ready to serve with the financiere sauce. 


VOB INN AS GG Ei ES. 


Free half a cupful of chicken, veal or rabbit from skin 
and bone and chop into small dice as fine as possible without 
actually mincing it. Add a tablespoonful of chopped boiled 
ham, a teaspoonful of finely minced parsley, some white 
pepper, salt, if needed, a generous pinch of powdered 
sweet herbs, and a tiny pinch of mace. Now make a sauce 
by mixing smoothly together one tablespoonful each of 
butter and flour and stir gradually into this a cupful of 
white stock or milk. When perfectly free from lumps, put 
over the fire in a small saucepan to cook, stir until it has 
boiled for three or four minutes, and then add one table- 
spoonful of sweet cream and a squeeze of lemon juice. Mix 
the prepared meat smoothly into this sauce and let it get 
cool. When cold, form into little rolls about as long as a 
cigarette and two or three times thicker. Roll some puff 
paste very thin and cut into the exact lengths of the cigar- 
ettes. Enclose each neatly in a covering of the pastry, 
sticking the edges together with a little white of egg. Roll 
in egg and breadcrumbs and fry carefully in boiling fat or 
oil to a delicate brown, or bake in a well-buttered pan in a 
moderate oven. Garnish with parsley and serve. 


GURRIEDS EGG: 


Allow one egg for each person and put into boiling 
water sufficient to cover them. Cover the pan tightly and 
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ENTREES — continued 


let stand on the side of the range for half an hour. Then 
put into cold water for a moment, remove the shells, and 
stand aside until needed. Put a tablespoonful of butter in 
a frying pan and when it begins to colour add an onion cut 
into very thin slices and a tablespoonful of Chutney sauce. 
Stir all together until cooked to a delicate brown, then add 
a cupful of good stock mixed with a tablespoonful of curry 
powder and let simmer for ten minutes. Cut the eggs in 
half lengthwise, place in the curry mixture, cover tightly, 
and let stand until thoroughly hot. Serve with rice cooked 
in a separate dish and pass Chutney sauce. 


CHEESE SOUFFLE. 


Crumble three thick slices of light bread, without a 
particle of crust, in a stewpan. Boil soft in one cup of sweet 
milk. Stir while cooking, and add one-half teaspoonful 
of mustard and a pinch each of red pepper and salt. Have 
ready one and one-half cupfuls of grated cheese, with yolks 
of three eggs and a piece of butter the size of a walnut. 
Stir this into mixture over the fire, and add the well-beaten 
whites of three eggs. Bake in individual baking dishes 
until brown on top, and serve while very hot. 


ASPIC JELLY. 


Bits of cold veal, lamb, beef, chicken, or even lean 
pork are ground with a meat grinder. A bread tin is garn- 
ished with two, sliced, hard-boiled eggs and three large, 
sliced olives, and with ground chicken livers if chicken is 
used. This should be carefully covered with ground meat 
until the tin is about three-quarters full. 


After soaking one package of gelatine in a cup of cold 
water, four bouillon cubes should then be dissolved in one 
cup of boiling water, two more cups of boiling water added, 
and the whole poured over the dissolved gelatine. This is 
seasoned with five drops of onion juice, a pinch of allspice, 
and pepper and salt to taste. Then the mixture is strained 
over the ground meat. When cool, the dish should be put 
in a cold place for five hours. When it is turned out upon 
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ENTREES — continued 


a platter to be served, it can be garnished with lettuce, 
radishes, and sliced olives stuffed with pimento. 


(Clallejsie, (Cowes) 


Take thin buttered bread, put in bottom of pan, but- 
tered side up. Grate a layer of cheese over it, sprinkle with 
salt and pepper. Place buttered bread, dry side up, on top 
of cheese. 

Beat up 2 eggs into 2 cups of milk. Pour over contents. 
Grate cheese on top and bake in oven. 


PEN GONE GGeDISEES: 





ORIENTAL EGGs.—Shred some small white onions or 
shallots and cook in butter until tender, but not brown. 
Spread over the bottom of a baking dish and cover the 
surface with eggs broken carefully, one at a time. Season 
lightly with salt and pepper and sprinkle with grated 
cheese. Cook in a quick oven until eggs are set, when the 
cheese should be lightly browned. 

EGGs IN PATTY SHELLS.—Order the patty shells from 
a baker and remove any soft paste that may remain in the 
interior. Peel fresh mushrooms and cut into bits and peel 
and chop shallots, allowing one shallot to every dozen 
mushrooms. Fry all together in butter, and when the 
mushrooms are tender put into a saucepan with a little 
glaze or reduced consommé. Let simmer for ten minutes, 
then season to taste and put a spoonful in each patty shell. 
Break in an egg carefully, cover with a second spoonful of 
the sauce and close the opening of the shells with the paste 
covers. Place in a baking pan, cover with oiled paper and 
cook in a rather quick oven for from six to eight minutes. 
Serve garnished with parsley. 


See Page Forty 
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THE LITTLE SHOP 
CALLED “SMITH’S” 


There is a little shop down the street 

That’s known as “Smith’s,” who handles 
meat. 

The years he has been here ought to tell 

That only the best of meat do they sell. 


Pork Sausage is made fresh every day, 
Demand for it causes them to do it that 


A trial will convince those who have not 
tried, 

And “Smith” guarantees they'll be 
satished. 


| POULTRY IN SEASON | 


A. J. SMITH 


276 BANK STREET : : OTTAWA 


PHONE QUEEN 1159 
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MEATS 


> DESAI PEO REN TUNE: 


Select a good cut of sirloin, wipe and trim as usual. 
In a frying pan slowly try out four or five slices of fat salt 
pork until the pork is crisp and brown. Skim out the pieces 
and put aside. Add to the hot fat six onions quartered 
and sliced and cook very slowly for half an hour, by which 
time they should be quite tender and a deep yellow, but 
not really brown. Add one cupful and a half of thin strained 
tomato, season well with red pepper, also salt to taste, 
cover and simmer 30 minutes longer. Broil the steak as 
usual. Spread a thin layer of onions on a hot platter, on 
this arrange the steak. Sprinkle with the remainder of 
the onions, cover closely for three minutes, then send to 
the table. 

GORINE Debt 2 Pat ASH: 


Finely chop an equal measure of cold cooked corned 
beef and boiled potatoes, stir in a little hot beef broth or 
boiling water, turn into hot salt pork fat or drippings 
melted in a hot frying pan; toss lightly until ingredients 
are well mixed and fat absorbed. Cook until mixture is 
heated through; then let stand until a crisp crust is formed 
on bottom. Fold as an omelet on a hot serving platter. 
Surround with fried onions if preferred. Serve at once. 


PE PEE RomWiltiiiet av BUR Ge DEAS 


Put one pound of round steak through a meat grinder. 
Grind one small, red pepper and one green pepper from 
which the seeds have been removed and add them to the 
steak. Salt the mixture to taste, make it into small pats 
and fry them in butter until they are a rich brown. 


JECUIP DS ber TONGUE: 


Parboil a beef tongue and two calves’ feet, then take 
out and skin and clean the tongue well and remove the 
bones from the calves’ feet. Mince two onions very fine, 
and fry in a tablespoonful of butter. When brown, lay in 
the well-seasoned tongue and calves’ feet and simmer ten 
minutes. Then add one pint of strong consommeé and, five 
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MEATS — continued 


a Se 8 88 Se eee 


minutes later, a glass of white wine. Let them smother 
together, keeping well covered, for an hour and a half or 
longer. Then take the tongue out and let the calves’ feet 
cook and reduce for another half-hour. After this add the 
tongue for two minutes longer. Put all into a bowl or dish 
and let cool. It will make a delicious jelly. 











POULTRY 





CHICKEN, MARYLAND STYLE. 


Dress, clean and cut up chicken, sprinkle with salt 
and pepper, dip in flour, egg and crumbs. Place in a greased 
dripping pan and bake 20 minutes in a hot oven; add 3 
cup of melted butter, baste often. Serve with cream and 
mushroom sauce. 


PRIEDS CHICKEN: 


Roll each piece of the chicken in flour which has been 
seasoned with pepper and salt. Fry slowly in plenty of 
boiling lard, keeping the pan covered and turning the 
pieces frequently. 


CHICKEN A LA KING. 


Take the white meat of a boiled chicken and cut it 
into thick slices or discs, and put into a saucepan. Put the 
saucepan on the stove, moisten with hot cream, just enough 
to cover the chicken, add one whole, sweet, red pepper cut 
into discs, a pinch of salt, one of pepper, and let simmer 
cently for about fifteen minutes. Remove the saucepan 
to the side of the stove, beat the yolk of an egg and mix it 
with the cream, but do not allow it to come to a boil. 
Add a piece of sweet butter the size of a walnut and serve 
immediately, very hot, over some freshly made toast. This 
may be served in a chafing dish from the side table, if 
preferred. 

CHICKEN EN CASSEROLE. 


Cut a young chicken into pieces for frying, wipe 
off carefully and brown in a frying pan with a little salt 
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POULTRY — continued 


8 


pork drippings or olive oil, as preferred. Arrange the pieces 
nicely in the casserole and add about a pint of broth made 
after the following recipe: Put the giblets of the chicken, 
the neck and the feet, after they have been scalded and 
skinned, into a saucepan with a quart of cold water and 
half a teaspoonful of salt. Let simmer gently for an hour, 
add a sprig of parsley, a stalk of celery, a small onion, 
sliced, and a bay leaf. Continue cooking for an hour longer, 
Pycnectrainsand add: toitte chickens Gover tha casscrole 
prdrcook in a moderate oven for am hour, At the end of 
that time, cook a dozen small mushrooms, which have been 
previously peeled, in two tablespoonfuls of butter, and when 
tender add to the chicken, with six tiny onions (peeled) 
and a dozen slices of young carrot. Add salt and a wine 
glass full of sherry. Then cover the casserole, and cook 
until the vegetables are tender, keeping the dish tightly 
covered during the process. 











VEGETABLES 








CANDIED SWEET POTATOES. 


To candy sweet potatoes is a favourite way of serving 
them in the South. To prepare them, pare and slice the 
potatoes, put in a baking dish, cover with two cupfuls of 
water (to four medium-sized potatoes), one cupful of sugar, 
two or three tablespoonfuls of butter, and one teaspoonful 
of cinnamon. Cook with a cover on the baking dish until 
nearly done, then remove the cover and brown. If cooked 
uncovered, baste as one does meats. Success with candied 
potatoes comes by slow cooking. 


BRUSSELS SPROUTS. 


1 quart Sprouts, 

1 teaspoonful Salt, 

4 gallon Water, 

Pick off all the dead leaves from sprouts, put them in 
cold water, let stand 20 or 30 minutes, then place in boiling 








See Page Forty-four 
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Fresh Meats and Fish 


Game in Season 
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VEGETABLES — continued 


water, add salt, and boil until tender, drain off and serve 
with drawn butter sauce. 
Serve hot. 


GREAME DS ASPARAGUS, 


Use only the brittle part of the stalks, wash and remove 
scales; cook in boiling salted water until tender, the heads 
will cook first, so pierce the stalk to see if tender, drain and 
place in a hot dish or on butter toast and pour over CREAM 
SAUCE. 

1 tablespoonful Butter, 

1 tablespoonful Flour. 

Blend together over fire; add 1 cup milk, stir until 
smooth and thick. 

Season with salt and pepper. 


PRE Dae Cab N 


Pare and cut in slices 4 inch thick, season sifted bread 
crumbs with salt and pepper, dip each slice in beaten egg. 
Roll in crumbs and fry brown." 


i 


POTATOES SAL GRATIN: 


Boil potatoes. When cold, cut up in small squares. 
Use deep dish. First put in layer of potatoes and salt and 
pepper, then layer of grated cheese, and continue doing so 
until pan is full. Sprinkle cheese on top and fill up with 
white sauce. Cook in covered dish and brown before 
removing from oven, and serve red hot. 


SLU REE Dir PES: 


For six peppers allow one cupful of cooked meat (ham 
or beef, ground fine), one medium-sized tomato, one and 
one-half teaspoonfuls of melted butter and one-fourth 
cupful of cooked rice. Chop the meat fine before measuring; 
peel the tomato and cut into dice, draining weil. Mix all 
together and nearly fill the peppers with the mixture. 
Then stand them in a baking pan. Put in one slice of 
onion, one tablespoonful of butter, the juice from the 
tomato, and enough water to reach half the height of the 
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VEGETABLES — continued 


peppers. Bake for one hour in a slow oven, testing the 
peppers every fifteen minutes. Lift the peppers from the 
pan to the serving dish, thicken the juice in the bottom, 
pour it over the peppers and serve. 


RICH ar Ra UiiRsye 


Rice accompanies almost all curries, and this, to be 
toothsome, must be properly cooked. The only correct 
method of accomplishing this is the following: Wash the 
grains carefully and gently in two waters and dry in a soft 
towel. Place a large pot over the fire and pour in water to 
three-fourths of its capacity. Salt and allow it to reach the 
boiling point. When the water bubbles fiercely, scatter in 
the rice, stirring for a moment with a long skewer. Keep 
the water boiling sufficiently hard to cause the rice to 
dance about therein, and watch carefully that it is not 
overcooked. As soon as the grains can be broken between 
the fingers, they have boiled enough and must be drained 
through a colander, well shaken, and placed in an open 
oven until all moisture has evaporated. 


SRUER EDT BUM EINTOS: 
(FROM A PARIS CHEF.) 


Large red pimentos, stuffed with highly seasoned 
forced meat, and served with a sauce marron, make a most 
appetizing course for luncheon or dinner. Carefully remove 
the centres from the pimentos with a sharp knife and fill 
the skin with a mixture of one teaspoonful of onions chopped 
very fine and fried, one teaspoonful of chopped parsley 
and one-half pound of sausage meat cooked over a slow 
fire for half an hour. The sauce is made by putting one- 
half teaspoonful of onions chopped and fried, one teaspoon- 
ful of fresh butter, one cupful of water, one teaspoonful of 
flour and one stalk of parsley in a saucepan, and letting all 
come toa boil. Then place in the sauce the stuffed pimentos 
and let simmer over a slow fire for half to three-quarters of 
an hour. Remove from fire and place each pimento on a 
small, round piece of toast, garnish prettily, and pour the 
sauce over them. This will be sufficient for four persons. 
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VEGETABLES — continued 


The secret of all French cooking lies in cooking slowly and 
thoroughly all the ingredients, so that the seasoning shall 
be well blended and taste of no one thing, yet of all. 


BROOME DMO ARO ES: 


Cut top out of tomato, put in a little butter, salt and 
pepper. When partly done, roll a slice of bacon and put 
on top of each tomato. Serve hot. 


A LANG Ss AG Beer le 


4 can Tomatoes, 

1 Onion, 

1 cup of Grated Cheese, 

Pepper, Salt and Paprika, 

Butter size of walnut. 

Cook spaghetti well in salt water. Put mixture in 
layers and cook in covered dish. 

Serve with cheese sauce on the side. 

1 cup Grated Cheese in good White Sauce. 


SALADS 


Among salads that are especially palatable in hot 
weather is one made of pineapple and celery, dressed with 
mayonnaise. To serve this in novel form the top may be 
cut from the pineapple, the inside scooped out, cut small, 
and mixed with the celery and mayonnaise, then returned 
to the shell, which should be set on ice until chilled, and then 
served in a bed of lettuce leaves. Young cabbage may be 
treated in the same way and makes a very pretty salad, 
especially for a garden luncheon where the effect should be 
as fresh and cool as possible. 


BROZENSGCHEESE. 
Rub 2 Neufchatel cheese to a paste, add 1 cup whipped 


cream, 4 cup finely chopped olives, } cup finely chopped 


See Page Forty-eight 
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‘The Success 


of the 


Salad 


DEPENDSSOU PONE GI Es© ly 


You cannot make good salad with poor 
oil no matter how fine the other in- 
sgredients. 


| | 
: | 
i Calderone & Bossio | 
Olive Oil : 
(From their own Estate) 


is an oil of “Purity, Cleanliness, Whole- 
some Quality’ and deliciously desirable 
for making genuine French 


Salad Dressing. 


Try our fresh 
ITALIAN MACARONI 


All kinds of fresh fruits and vegetables 
in season. 


PHONE QUEEN 2646 


210 BANK ST) =) OT TAWA 
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pimentoes. Season with salt, cayenne, lemon juice, to taste. 

Soften 1 teaspoonful granulated gelatine in 1 table- 
spoonful water, dissolve over hot water, cool and add to 
cheese, mix well and turn into 4 lb. baking powder cans 
previously wet with cold water, cover with a piece of white 
paper, adjust covers and pack in ice and salt. Let stand 
several hours. Serve with salad course with toasted water 


crackers. 


PUN ARE AN De Ghibli Riy ss AlcA Dy 


Peel a fine, ripe pineapple, take out the eyes, and shred 
the fruit with a silver fork. Add a cup of the inner stalks 
of celery, cut in small pieces, and one red, sweet pepper, 
cut in dice. Cover this mixture with French dressing and 
set it on ice to chill. Just before serving, put the mixture 
in a glass bowl, and cover it with thick ‘mayonnaise. 
Garnish with English walnuts and lettuce hearts. 


NARINES SALAD: 


A most appetizing salad, and yet one easy to prepare, 
is marine salad. It may be made of lettuce endive, or dande- 
lions. The greens should be washed, dried quickly, and for 
a quantity sufficient for six people three tablespoonfuls of 
olive oil should be added an hour before they are served. 
Just before they are served, one tablespoonful of wine 
vinegar and about a dozen anchovies should be added. 


Ar eAmdRe sya L GW), 


Wash three small leaves of lettuce, dry them with a 
soft cloth, and place them on a small plate. Take three, 
long, slim peppers, hollow them out from stem end to tip and 
put them into boiling water for about five minutes to take 
out the fiery taste. Mix one cupful of white vinegar, one- 
half cupful of sugar, one-third of a teaspoonful each of 
cloves, cinnamon, allspice, and salt. Put the peppers into 
the mixture and boil hard for five minutes. Then let the 
peppers cool and stuff them with cream cheese and chopped 
celery. Place on lettuce leaves and serve with French 


dressing. 
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PEACH Ale ID: 


Select fine ripe peaches, peel and cut in half and fill 
with finely chopped almonds mixed with French dressing 
made with lemon juice, or a mayonnaise dressing in which 
the mustard is left out and to which whipped cream is 
added. Arrange on crisp lettuce leaves and serve. 


RE AGTISEAIN DERE hae lel: 


To half a dozen fine ripe peaches, peeled and sliced, 
add half a dozen pears, also sliced, and a large bunch of 
Malaga grapes, seeded and cut in bits. Serve on lettuce 
leaves with a mayonnaise dressing. 


ORANG ESS AALS: 


Mix bits of orange pulp,- diced bananas, shredded 
pineapp!e and maraschino cherries with mayonnaise or 
French dressing and serve surrounded by lettuce hearts. 


PUNE APEC B Ss Alex 12 


Mix diced pineapple with peeled and seeded Malaga 
grapes, finely cut celery and maraschino cherries. Serve 
on lettuce with mayonnaise and garnish with walnut meats. 


(St ClEN SAAD: 


To 2 quarts cut chicken add 8 pints celery. After the 
chicken is boiled and perfectly cold, remove skin and cut 
into small squares. Let it stand in cold place until ready to 
use. Cut the celery into small squares, put into cold water 
until ready to use. 

When ready to serve, dry the celery and mix with 
chicken, dust lightly with salt, and white pepper and mix 
with oil mayonnaise, cooked dressing or equal quantities 
of both with whipped cream. 


BOT ALORS AA DaN Gael) 


Boil a dozen potatoes and let cool, cut in dice, add 1 
cucumber cut in quarters and sliced thin. One small! onion 
cut quite fine, 2 or 3 pimentos cut in thin strips. Mix all 
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together and season to taste. Take 2 parts of cooked salad 
dressing and 1| part of oil mayonnaise. Mix together and 
add enough whipped cream to make it the proper consistence 
to pour. Add 2 potatoes and mix thoroughly together. 
Use enough of the dressing to make the potatoes quite wet. 


EORALORS Ven Dae No wll 


1 quart cold boiled potatoes cut in small pieces, nearly 
the same amount of celery, 4 hard-boiled eggs, cut fine, and 
3 medium-sized onions chopped fine; mix all together; 
season with salt and pepper; use oil mayonnaise; garnish 
with hard-boiled eggs and bleached celery tops. 

N.B.—Diced cucumber may be used in place of celery 
and cooked dressing if preferred. 


TOMA TOSSARPAD GARNISHED WITH GREEN 
FEREE RS. 


For each person to be served, choose a medium-sized 
tomato. Cut out the inside with a sharp knife and fill the 
tomato with cauliflower that has been simmering in salt 
and water until soft, and then chilled. Place the stuffed 
peppers on lettuce leaves and surround them with strips of 
green peppers arranged like the calyx of a flower. Serve with 
French dressing. 


AR TICHOLta SALAD: 


Another daintily pleasing salad from the South is 
prepared with hearts of artichokes—the canned ones serve 
very nicely for this purpose—pitted ripe olives, small bits 
of Neuchatel cheese, and pecan nuts. Almost any green 
may be used to give the salad a pretty garnish. 


SHR ENPeSALAD. 


Similar to a salmon salad is a salad of canned lake 
shrimp, boiled eggs cut into fine pieces, and chopped celery 
hearts. The ingredients should be mixed with a boiled 
egg dressing and should be served in a cored apple. When 
the apples have been filled, they should each be topped with 
a thin slice of tomato, a ring of green pepper covered with 


Page Fifty-one 


SALADS — continued 


crushed Brazilian nuts, and a garnishing of green parsley 
tops. 
PRUE AN De EGE EAB ERS les) 


Subject also to the cunning of Southern culinary art 
even cold lima beans become the foundation of an entirely 
agreeable salad. The dressing used is mayonnaise, and to 
the beans are added apple meats cut in small pieces, finely 
chopped Swiss cheese, and strips of celery about an inch 
long. A few red cherries gaily decorate the top, and indi- 
vidual portions are served on lettuce leaves. 

Most refreshing of all, perhaps, is a fruit salad. Two 
slices of pineapple cut fine, an equal amount of orange 
pulp, and half the amount of salted almonds and pimento 
cheese should be added. These ingredients should be mixed 
with French dressing and served on strips of celery and 
crisp lettuce leaves. 


SAAD Behe iB I 


Take equal parts of raw artichoke bottoms, celery, 
and boiled potatoes, and cut them Julienne fashion; then 
add boiled asparagus tips and shredded truffles, and mix . 
all with mayonnaise sauce, and serve. i 


RAE ee Wea oe De 


Pare two grape fruit, divide sections and separate 
membrane and pulp. 

Serve on shell or bed of head lettuce with French 
dressing with Roquefort cheese grated in dressing. 


NEE ICAIN@ > eA Ds 


Cut cabbage in fine strips, mix with it chopped parsley 
and few small pieces of pimento, marinate with. French 
dressing and serve. 


WALDORE Salen ID: 


Two medium-sized apples diced, twice that amount of 
celery cut the same, 3 pound of walnuts cut in small pieces, 
mix all together with oil mayonnaise dressing. 

Keep in the ice box until ready to serve. 
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PRU AAD S: 


A salad prepared from oranges is especially delicious. 
Remove all pith and cut the pieces of pulp in natural 
divisions. Sprinkle these with a little chopped tarragon 
and chervil, add a dessertspoonful of olive oil, an equal 
proportion of brandy and just a pinch of sugar. This must 
be served very cold; that is the proper condition for every 
salad. A dish is often unpalatable because it is lukewarm; 
therefore the hostess who would have a perfect table should 
see that hot dishes are hot and cold ones, cold. 

Grape fruit sprinkled with diced pineapple and the not 
too finely chopped meats of blanched pecans is another 
excellent combination. The dressing for this consists of 
three tablespoonfuls of olive oil mixed with one of lemon 
juice, and this seasoned with just a little cayenne pepper, 
salt and a mere particle of sugar. 

Hot-house grapes are always a successful part of any 
menu, and may be used in salad in this way: Take in equal 
measure, shredded pineapple, diced celery and_ freshly 
blanched and diced Brazil nuts; allow to each of these, five 
seeded hot-house grapes which have been marinated in 
Tokay, and dress with mayonnaise or French dressing. 

Strawberries that are sent up from the South can be 
introduced in this salad. Cut in small pieces one pound of 
strawberries, one pineapple, one orange and one pound 
each of maraschino cherries and English walnuts, and soak 
all in four large tablespoonfuls of sherry. Before serving, 
pour over the fruit the following dressing: Melt butter the 
size of a small egg in a double-boiler, add one-half cup of 
granulated sugar which has been dissolved in the juices of 
one large orange and one-half a lemon, then add the yolks 
of three eggs, beaten very light, and cook to a smooth paste. 
When cold and ready to serve, thin the dressing with one- 
half pint of whipped cream. 


MENU FOR GARDEN LUNCHEON 


A very simple menu for the garden luncheon consists 
of a chilled fruit cocktail in glasses, which makes a cool 
and dainty opening course; broiled chicken with green peas 
and finger rolls; a salad made of hearts of lettuce in rings 
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of tomato aspic; and individual ices frozen in the forms of 
flowers of the season, with fancy cakes and black coffee. 
When the luncheon is served in a tea-house in the gar- 
den, not far distant from the main house, it may be more 
elaborate, and the following menu would be appropriate: 
Cream of celery soup over which the grated yolk of a hard- 
boiled egg is sprinkled, breadsticks, boiled fresh cod with 
egg sauce, chicken breasts fried, creamed potatoes in rame- 
kins, cauliflower, hot rolls, white grape gelatin and candied 
orange peel, egg salad in water-cress nests with cheese 
straws, and ices frozen in individual shapes for dessert. 


DESSERTS 


NAR ERC US PAK W: 


Beat 4 eggs; then add 4 cupfuls of milk, 1 saltspoon of 
salt and 4 cup maple syrup. Pour in wet mold. Set in pan 
of water to bake. The water should not boil after baking 
begins. 

MAPLE BISQUE. 


1 cup Maple Syrup, 

4 Eggs, 

2 cups Whipping Cream and a few Chopped Nuts. 

Put the maple syrup and eggs into a saucepan over the 
fire and stir until they come to a boil. 

Then strain and cool, add whites of eggs (well beaten) 
and the whipped cream. 

Pour into a wet mold, cover with a buttered paper 
and pack in ice for 4 hours. 


ALMOND PEARS. 


Blanch some almonds, let them lie in hot water until 
soft enough to cut into strips lengthwise, then stick them 
thickly over preserved pears. Cut a round, stale sponge 
cake into rather thick slices, cover each with a soft white 
or pale green frosting, and put a pear in the centre of each. 


See Page Fifty-five 
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Arrange on individual plates with whipped cream around 
the edge. They are extremely pretty and delicious. 


PRUNE WHIP. 


Stew 1 ib. of Prunes and put through a colander, 
1 cup Granulated Sugar, 

Whites of 6 Eggs well beaten, 

+ cup Chopped Almonds and Walnuts, 

Vanilla Flavouring to taste. 

Cook 2 or 3 hours in double boiler. 

Serve with Whipped Cream. 


PINEAPRER SAN BROS TA: 


Chop one cupful of preserved peaches very small and 
mix with two cupfuls of finely chopped preserved pineapple. 
Make a custard with the yolks of six eggs, three cupfuls 
of milk and three tablespoontuls of granulated sugar. Cook 
it in a double boiler until it thickens, then allow it to get 
thoroughly cold. When chilled, stir it into the preserves, 
put the mixture into the freezer, and freeze until it is quite 
stiff. Then press it into a mold, cover tightly, pack in ice 
and salt, and let stand at least three hours to ripen. To 
serve, turn out on a shallow glass or silver dish, heap 
whipped cream thickly over it, and then sprinkle thickly 
with freshly grated cocoanut or with chopped preserved 
walnuts. 


VA PUR PARTAA Tie 


1 cup Maple Syrup, 

Yolks of 2 Eggs, 

Cook till like custard. Let cool, add whites of 2 eggs 
beaten stiff. Then add 1 pint whipped cream. Flavour with 
vanilla. 

PRU Sigil ab? 

That delicious old-fashioned dainty, a fruit. sillibub, 
should appear more often in present-day menus. To make 
it, whip a pint of heavy cream very stiff and into this fold 
the thoroughly whipped whites of three eggs and a half cup- 
ful of maraschino cherries cut into small pieces; add a tea- 
spoonful of orange juice and pulverized sugar to sweeten, 
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toss up lightly and serve in a glass. The correct cake to 
accompany it is a simple angel cake. 


VAINID EAS CREAN: 


Whip 1 pint cream, add pulverized sugar to taste. 
Dissolve 35 sheets gelatine in about 2 tablespoons cold 
water and strain with cream. Flavour with vanilla. 


SRA NISHe CK EAM: 


4 cups Milk, 

Yolks of 3 Eggs, 

Sweeten to taste, 

Enough for 1 quart of Cox’s Gelatine, 

Let this come to a custard. Remove from stove, add 
beaten whites of 3 eggs, flavour with vanilla. Put in wet 
mold. 


ARINC el ial Wawel, 


Beat one cupful of granulated sugar and one table- 
spoonful of butter to a cream, and add three well-beaten 
eggs. Sift together twice two cupfuls of flour, two teaspoon- 
fulsof Royal baking powder and one-half a teaspoonful of salt. 
Stir this into the egg mixture and mix to a smooth batter. 
Butter three layer cake tins, divide the batter into three 
portions and spread over each one of the tins. Bake them 
in a quick oven for twenty minutes. Peel the peaches, 
remove the stones, and cut the fruit into very small pieces. 
Mix well into them one cupful of powdered sugar. When 
the cakes are done, spread a layer of fruit over one quickly, 
cover with whipped cream, place over another cake, then 
more of the peaches and whipped cream, and finish with 
the third cake covered with thinly sliced peaches and a 
meringue made of the stiffly whipped white of one egg and 
two tablespoonfuls of powdered sugar. This makes a most 
delectable peach short cake. 


MUNI SEE REET 


An excellent dessert to be served individually is mint 
sherbet. The sherbet is made by boiling two cups of water 
with three-fourths of a cup of sugar, the peel of one lemon, 


Page Fifty-seven 


DESSERTS — continued 


and a bunch of mint, and adding one teaspoonful of gelatine 
and the juice of three lemons. This mixture is strained, 
frozen with the well-beaten whites of three eggs, and served 
in tall glasses with a sprig of mint 1n each glass. The mint 
should be washed and dipped in powdered sugar while it is 
wet. 


(STEAMED), GHOGCOEATES PUDDING: 


2 cup Sugar, 

1 tablespoon Melted Butter, 

1 Egg, 

1 cup Sweet Milk, 

14.cups Flour, 

13 teaspoons Royal Baking Powder, 

2 squares Melted Chocolate. 

Put chocolate in last and beat thoroughly; steam ? of 
an hour. 

Serve with cream or vanilla sauce. 


VANTEC ie 


Mix $ cup Sugar, 1} teaspoons Flour, 2 tablespoons of 
Butter. Blend over the fire, add gradually 1 cup of boiling 
water, stirring constantly; boil 5 minutes; remove from fire. 
Add 4 teaspoon vanilla. 


ib ielee Wik LORE 


To make apple charlotte, which is equally good to eat 
and good to look upon, a circle of cardboard is lined all 
around with lady-fingers that have been dipped in boiled. 
frosting to hold them stiff. A tablespoonful of rum, a cupful 
of preserved cherries, a little shredded pineapple, and a half 
cupful of broken nut meats are stirred into six sliced apples 
which have been stewed in a little water with lemon and 
sugar until they are soft. The lady-finger form is filled with 
this mixture and a meringue made of a heaped teaspoonful 
of sugar and the whites of two eggs beaten stiff is piled on 
top. The meringue may be piped in decorative patterns 
and sprinkled with chopped nuts. Before it is served, this 
dessert should be slightly browned in the oven, the paper 
rim should be slipped off, and the lady-fingers surrounded 
with chopped pineapple, cherries and nuts. 
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COMPOTE OF ORANGES. 


Pare the yellow rind from four oranges, cut it into very 
thin shreds, and boil slowly in half a pint of water for ten 
minutes. Drain the water into another stewpan, add to it 
three-quarters of a pound of loaf sugar, let boil ten minutes, 
and skim well. Divide the oranges into quarters, remove 
all white skin and pith, and put with the shredded peel into 
the syrup, allowing them to cook for a minute or two. Then 
put the stewpan into another pan of cold water and let the 
syrup cool quickly, as it will be bitter if cooled slowly. 
Blanch one ounce of pistachio nuts in boiling water for a 
few minutes, take off the skins and cut the nuts in halves 
lengthwise, then place in a cool oven to dry off for a few 
minutes. Cut four small sponge cakes into slices, place on 
a baking tin and brown quickly in a very hot oven, turning 
as soon as one side is a golden brown, in order to colour them 
evenly on both sides. Take the shredded orange peel out 
of the syrup, and place both syrup and oranges in a glass 
or silver dish, arranging the browned sponge cakes around 
them and a ring of the pistachio nuts around the oranges. 
Put some of the shredded orange peel inside of these, and 
place candied cherries in the centre. 


ORANGE AND NUL COMPOTE. 


Orange and chestnut compote is a most attractive 
dessert. A pound of chestnuts is boiled and blanched and 
one-third of them is boiled in a sugar and water syrup. 
The remainder of the chestnuts are boiled in plain water 
until they are very soft, then drained and mixed with a 
cup of sweetened whipped cream. Half orange skins ob- 
tained by cutting the skin around the middle, half-way 
from the stem, and carefully taking it off without breaking 
it, are cut in points about the edge and filled with the 
chestnut cream. The orange pulp which has been removed 
from the skins is cut in very thin slices and laid on top of 
the cream, itself topped in turn with candied chestnuts. 
Plain whipped cream is piled over the whole and sprinkled 
with chopped pistachio nuts. From such recipes as these, 
suggestions can be gained for other combinations of fruits 
and cream which will be equally simple and appetizing. 
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MACAROON CREAM. 


To make macaroon cream, which is another attractive 
dessert, one teaspoonful of powdered sugar, two teaspoon- 
fuls of Santa Cruz rum, and twenty stale, grated macaroons 
are added to one pint of whipped cream, and the mixture 
is served in a glass bowl with whole fresh macaroons and 
candied cherries used with it by way of decoration. 


FIG CREAM. 


Another effective dessert is fig cream. Narrow, wedge- 
shaped pieces are cut from a round layer of rich cup cake 
and covered with caramel frosting with three hazelnuts top- 
ping each strip. The slices of cake are then laid, points up, 
around a platter heaped with a cream made by whipping 
a pint of cream and adding to it a heaped teaspoonful of 
sugar, half a pound of figs stewed and chopped fine, and a 
generous tablespoonful of sherry, or of rum, if preferred. 


CHOCO IA PEG like: 


lb. Butter, 
pint Water. 

Boil it, then put in 5 oz. flour and cook till it leaves the 
side of the pan quite clean. 

Then put away to cool, then add four eggs, one by one, 
then put through forcing bag. 

Bake in medium oven. 


Lo] | 


CHOCOLAT He IGENG aE Retr GIA LR ss 


To about 1 oz. chocolate add 1 dessertspoon butter 
and about 2 tablespoons water, about 3 tablespoons of 
sugar, and cook until it sticks to the spoon. 

Stir constantly. 


PINEAPPLE CREAM PUDDING. 


An attractive dessert is pineapple cream pudding, 
which is made by lining the bottom and sides of a mold 
with slices of canned pineapple with one candied cherry in 
the middle of each piece of pineapple, and filling the mold 
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with a cream custard. To make the filling, half a cup of 
pineapple is chopped fine and to it is added three-quarters 
of a cup of pineapple juice which has been mixed over the 
fire with the beaten yolks of four eggs. When the eggs and 
juice have begun to thicken, the chopped fruit and a table- 
spoontul of sherry should be added and the whole set aside 
to cool. The mold should be filled with this custard beaten 
with half a pint of whipped cream. Before serving, the 
pudding should be put on ice for three hours, then turned 
out of the mold and decorated with whipped cream. 


COLD DESSERTS 


SEAN IEE Ya CR AINE 


Stanley Cream is prepared by whipping stiffly one pint 
of cream. Then chop fine one-half cupful cherries, one-half 
cupful English walnuts and one-quarter pound marsh- 
mallows. Stir all into the cream and flavour with wine. 
Pack in salt and ice and let stand three or four hours. This 
will suffice for eight people. 


DELCO US een OGORAy ban Gia GR nvVi: 


4 cups Cream, 

6 Egg Yolks, 

lf clplougar, 

4 ounces Chocolate, 

z teaspoonful Salt, 

1 teaspoonful Vanilla. 

Scald 1 cup cream, add to melted chocolate and cook 
three minutes, or until smooth and glossy, add sugar, salt, 
vanilla and the remaining three cups of cream which has 
been beaten stiff. When well blended, add beaten yolks 
of eggs. 

BIC Dae INE AREIs 


Filled pineapple is made by scooping out the fruit of 
a large pineapple, chopping it fine and replacing it after it 
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HERE are a hundred reasons 

why all the milk you use should 
be Ottawa Dairy Milk, not only in 
the recipes in ant Moss, Siu Lor all 
DUL DOSES] Seg era ee ee: 
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ECAUSE there is no other milk distributed 
in the City of Ottawa so clean and pure. 


ECAUSE the Ottawa Dairy controls the out- 
put of milk from practically all the best 
farms supplying the city of Ottawa. 


ECAUSE these farms are under the direct 

supervision of the City Health Board, sup- 
plemented by the regular inspection of the 
Ottawa Dairy Officials. 


ECAUSE the business of the Ottawa Dairy 

is large enough to permit and does permit 

of the company employing experts whose every 

duty is to inspect every can and every bottle of 

milk distributed, thereby safeguarding the 

milk from contamination between the cow and 
the consumer. 


ECAUSE there is no other milk dealer in 
the City of Ottawa who can afford to safe- 
guard his customers in this way. 


ECAUSE the greater the volume of business 
the greater protection is afforded to you 
if you are a customer of the Ottawa Dairy. 


ECAUSE it is the bounden duty of every 

housekeeper to buy the best and cleanest 
milk possible for the protection of those loved 
ones who put their trust in them. 


TELEPHONES 

ECAUSE on account of the present very 
Milk Dept. high cost of living and in the interest of 
Queen 1188 economy in general that all milk and dairy 
Ice C supplies, whenever possible, should be pur- 
GG Lreain chased from the Ottawa Dairy so that every 
Dept. assistance will be given this company in their 
Queen 165 movement to keep the price down. 
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has been mixed with the pulp of one small grapefruit, a 
quarter of a pound of seeded, chopped Malaga grapes, and 
a teaspoonful of powdered sugar—all thoroughly stirred 
together with Benedictine, or any cordial preferred. The 
pineapple should be served on a bed of broken ice in a 
glass bowl. 

LEMON CONSERVE. 


To make lemon conserve, the yellow rind of three 
lemons should be grated by rubbing it with lumps of sugar. 
The sugar (one pound should be allowed) should be melted 
and to it should be added the seeded, sliced lemons and the 
lemon juice. The mixture should be boiled for half an hour 
with one cup of water. Then it should be poured over a 
package of gelatine which has been soaked in a cup of cold 
water for an hour. 

The inside of a mold should be decorated with slices 
of lemon and the conserve should be poured into it after 
a cupful of finely chopped candied orange peel, pineapple, 
and citron has been mixed thoroughly and added to it. 
The conserve should be served ice-cold and with fancy 
cakes or cookies. 


COCOAPE AREA: 
Pcupoucar, 
+ cup Boiling Water, 
4 tablespoonsful Cocoa, 
4 Eggs (yolks), 
2 teaspoonsful Vanilla, 
+ teaspoonful Salt, 

2 cups Cream. 

Boil sugar and water together 10 minutes. Pour syrup 
on to cocoa which has been beaten with the egg yolks. 
Cook over hot water until consistency of soft custard. 
Beat until cold. Add whipped cream. Pack for 4 hours. 


BEACH IGnARE OIE: 


Soak half a box of granulated gelatine in half a cupful 
of cold water for ten minutes, then dissolve it in hot water. 
Take out one tablespoonful of it and place where it will 
keep soft, and strain the remainder over one pint of ripe 
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COLD DESSERTS — continued 


peach pulp. Add one cupful of white sugar, half a teaspoon- 
ful of almond extract and the grated yellow rind of a lemon. 
Fold in one pint of stiff whipped cream and add very 
gradually just enough syrup drained from preserved straw- 
berries or cherries to make it a delicate pink. Dip a prettily 
shaped mould into hot water, then wipe it dry, and pour 
into it the reserved tablespoonful of gelatine. Turn the 
mould swiftly round and round until it is all covered inside 
with a thin coating of the gelatine. Before it hardens, 
sprinkle over it a few candied rose petals and chopped 
pistachio nuts, then turn in the peach mixture. Put on the 
cover, and pack in ice and salt. Let it stand for three or 
four hours. A little damask rose colour paste may be used 
to tint the russe instead of the strawberry syrup if a deeper 
tint is preferred, though the pale amber tone of the peaches 
is equally attractive. 


FROZEN EGG-NOG. 


Scald 1 quart of milk in double boiler with one stick 
cinnamon, 4 dozen Cloves and 4 dozen whole allspice. Beat 
yolks of 12 eggs until thick and light, add 2 cups sugar 
gradually. Add ¥ teaspoonful salt and $ teaspoonful nut- 
meg, strain spices from milk and pour milk slowly into egg 
mixture and beat. 


Cook over hot water until mixture coats the spoon, 
stirring constantly. Remove and cool, add 13 pints thick 
cream and freeze toa mush. Then slowly add $ cup Jamaica 
Rum mixed with a wine glass of cognac; finish freezing. 
Serve in tall stem glasses. 


PRACT BSE K DET: 


Make a thin syrup with one pint each of granulated 
sugar and water. Soak one tablespoonful of granulated 
gelatine in water to cover for ten minutes, then add one 
cupful of boiling water, and stir until gelatine dissolves. 
Add the syrup (it should be cold) and one pint of fine 
mellow peaches, pared and chopped very fine. Freeze like 
ice cream. Flavour with almond if preferred. 
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COLD DESSERTS — continued 


WINE JELLY. 


A jelly dessert suitable for luncheon or dinner, and 
one which will appeal to men, is made in this fashion: 
Line a fluted jelly mold (one which has a pipe in the centre) 
with a layer of wine jelly; when this has slightly stiffened, 
decorate the bottom with halves of glacé cherries and split 
and seeded hot-house grapes. Cover this with a layer of 
jelly, and when nearly set, put in a layer of fruit—tangerine 
sections with the skin and seeds removed, or other fruit— 
and more grapes. Cover each layer of fruit with jelly until 
the mold is quite filled, then place in crushed ice. After the 
jelly is turned out on a chilled platter, fill the centre with 
stiffly whipped cream, flavoured with the same wine as the 
jelly. 

(Cle Ue MRAILFOM PTE, TRULRSS1 EL. 

Of late years charlotte russe has been socially scorned, 
but made in the following way it is more than acceptable. 
Press through a sieve enough banana pulp to fill a cup, 
add two teaspoonfuls of lemon juice and one-fourth of a 
cupful of powdered sugar; this must be whipped until very 
light. Then fold in a half pint of whipped cream; chill 
thoroughly and serve in a cake-lined glass. 


DATE SELUD DING: 


IeGUpOUSAt, 


5 lb. Dates, 
3 lb. Walnuts chopped. 
Bake in a cake tin with tube 1 hour and 20 minutes. 


When cold, break up in pieces, mix whipped cream 


through it and spread on top. 
Serve very cold. 


BEACH A GHeeR EAM: 
Bring one quart of rich milk to a boil in a double 


boiler, add one and one-half cupfuls of granulated sugar, 
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COLD DESSERTS — continued 


and stir until it is thoroughly dissolved. Let it cook ten 
minutes, then set aside until cold. Prepare a pint of peach 
pulp (by pressing pared peaches through a coarse sieve), 
and add it to the chilled milk with half a cupful of finely 
chopped blanched almonds. Freeze until as thick as mush, 
then stir in the stiffly whipped whites of two eggs and freeze 
until the mixture is firm. Pack in ice and salt again and 
let stand three or four hours. 


PASTRY 





AGM EAN ACHES IP, 


2 coffee cups sifted flour, 2 cup lard; mix thoroughly 


together; add sufficient ice water to make soft dough; roll 
thin; cover with small pieces of butter; fold 3 times and roll; 
repeat this twice for lower crust and 4 times for upper crust. 
Do this quickly and in a cool place. Just before putting in 
oven, spread top of pie lightly with lard. 


BUMNVE RK EN@EAN Dev EN GEAR ELE: 


Pumpkin and mince pies may be served in two ways, 
either in large round pies from which slices are cut, or in 
individual pastries, which at an informal luncheon are more 
convenient. To make a delicious filling for a pumpkin pie the 
pumpkin should be baked and when it is cool, the inside 
should be scooped out and strained. A quart of milk, a 
cupful of granulated sugar, three beaten eggs, one teaspoon- 
ful of ground cinnamon, one teaspoonful of ground ginger, 
a pinch of salt, and three tablespoonfuls of dark molasses 
should be stirred into the pulp of the pumpkin. 
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GOVERNMENT HousE Cook Book 


N all receipts in this book calling for bak- 

ing powder use “ Royal.” Better and 

finer food will be the result, and you will 
safeguard it against alum. 


In receipts calling for one teaspoonful of 
soda and two of cream of tartar, use two 
spoonfuls of Royal, and leave the cream of 
tartar and soda out. You get the better food 
and save much trouble and guess work. 


Look out for alum baking powders. Do 
not permit them to come into your house 
under any consideration. They add an in- 
jurious substance to your food, destroying in 
part its digestibility. All doctors will tel! 
you this, and it is unquestionable. The use 
of alum in whiskey is absolutely prohibited ; 


why not equally protect the food of our 
women and children P 


Alum baking powders may be known by 
their price. Baking powders at a cent an 
ounce or ten or twenty-five cents a pound are 
made from alum. Avoid them. Use no 
baking powder unless the label shows it is 
made from cream of tartar. 
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CAKES 





NOTE Reas GUNG PRES READ: 


cup of Granulated Sugar, 

cup New Orleans Molasses, 

cup Butter, 

Eggs, 

cup Sour Cream, 

1 teaspoonful Soda, 

2 teaspoonfuls Ginger, 

Enough Flour to make a stiff dough. 


Ble DD Nl lH ple 


IDYAINE (CNG e:. 


Whites of 4 Eggs, beaten, 

15 cups Sugar, 

1 tablespoon Corn Starch, 

Nearly 4 lb. Chopped Almonds (blanched), 

4 lb. Dates. 

Cook eggs, sugar and corn starch in double boiler ten 
or fifteen minutes; add nuts and dates and bake on baking 
tin reversed. 

N.B.—Drop by teaspoonful. 


SWEDISH SVE RINGUES: 


5 Eggs (Whites), 

teaspoon Cream of Tartar, 
cup Sugar, 

cup Cocoa, 

cup Flour, 

teaspoon Vanilla. 

Beat whites of eggs until foamy and add cream of tartar, 
sugar and cocoa. Continue beating until spoon will stand 
up in mixture. Add vanilla and fold in flour. Bake in 
shallow pans in moderate oven for 20 minutes. Put cakes 
together with following filling: 


DIR DIF IF Fr lH 


FILLING. 


Melt 5 lb. marshmallows; cook 1 cup sugar and 4 cup 
boiling water until it threads; pour slowly on to melted 
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CAKES — continued 


marshmallows, add 4 teaspoon vanilla and beat until thick 
enough to spread. Put between and on top of cakes; sprinkle 
with nuts, raisins and cherries. 


NV OME Res LONGER NICE 


10 Eggs, 

9 eggs weight in Sugar, 

6 eggs weight in Flour, 

3 heaping teaspoons Royal Baking Powder. 


WALNUT CAKE. 


1 cup Flour, 

1 cup Sugar (Granulated), 

4 Eggs, 

lreup Butter: 

14 teaspoons Royal Baking Powder, 

1 cup Walnuts. 

Squeeze butter and add sugar and beat to a cream. 
Then put in eggs and beat thoroughly. Then add flour with 
baking powder, lastly the nuts. 

Have ready 2 tablespoons of grated chocolate boiled in 
a little milk. When cool, add this. 

Cook in medium oven about half hour. 


JEJUIMD: “UCC IARS  VAVINIDE ele KC ig, | CaaS. 


For the little cakes that are so delicious with the ale 
served at a luncheon, ribbon cakes are just the thing. They 
are made by sifting together one pound of warm, sifted 
flour, a pinch of salt, and one-half pound of caster-sugar. 
To these ingredients four well beaten eggs and half a tea- 
spoonful of almond flavouring should be added. The paste 
thus formed should be rolled out, and cut into strips about 
three inches long and two inches wide. These strips should 
then be cut for about three-quarters of their length into 
narrow strips and separated as much as possible, so that 
they look like a small hand with long slender fingers. After 
they have been fried in cooking oil until they are a delicate 
brown, and while still warm they should be dusted with 
powdered sugar mixed with an equal quantity of ground 
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CAKES — continued 


almonds. When the cakes are done, they should be delic- 
iously light and crisp, with the strips curled up like the ends 
of ribbons. 


CGHATAUOUASGAKE 


5 level teaspoonfuls of Butter, 

14 cups Granulated Sugar, 

+ teaspoonful Salt, 

3 squares of Chocolate, melted over hot water, 
Add Chocolate to Butter and Sugar, 

3 Eggs added one at a time, 

2 cup of Milk, 

25 cups of Flour, 

3 level teaspoonfuls of Royal Baking Powder, 
Flavour with Vanilla. 








INL OARS Eye meV il LE Gin Ke 


15 cups Granulated Sugar, 
+ cup Butter (scant), 
5 cup Milk (good measure), 
2 cups Pastry Flour, 
1 teaspoon (level) Royal Baking Powder, 
Whites of 6 Eggs. 
When half beaten put in 4 teaspoon Cream of Tartar 
before it gets fluffy. 
Don’t make cake too stiff, rather runny 
FLAVOUR LEMON. 
Englehart’s Swanston Flour is best. 


= 


DENTE seh OU Ip: 


4 cake Chocolate dissolved in 1 cup Boiling Water, 
2 small cups Brown Sugar, 

2 Eggs beaten separately, 

+ cup Butter, 

2 cups Flour (flat), 

4 cup Sour Milk (or Buttermilk), 

1 teaspoon Soda dissolved in Milk; 


1 heaping teaspoon Royal Baking Powder. 
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APRPEE Yo AUC ESGAKE. 


5 cups Apple Sauce, 

6 teaspoons Baking Soda (Mix Soda with Apple Sauce), 

3 cups Brown Sugar, 

3 cups Chopped Raisins, 

3 cups Currants, 

2 teaspoons Cinnamon, 

2 teaspoons Cloves, 

2 teaspoons All Spice, 

1 small teaspoon Salt, 

Grate 1 Nutmeg, 

15 cups Lard and Butter (Mixed), 

6 cups Flour. 

HOW TO MIX. 

Cream the butter and sugar, add all dry ingredients, 
add the apple sauce. 

Bake in moderate oven. Cook about 1 hour. 

(Use 4 above for cake.) 


GRANN Ys" GRULLERS; 

3 Eggs, 
cup Milk, 
cup Melted Butter, 
heaping cup Coffee Sugar, 
teaspoon Cinnamon, 
teaspoon Ginger, 
teaspoon Soda. 

Dissolve in boiling water and add milk. Put as little 
flour as will roll out with ease. 


NIR NIB NIE Re ple plo 


OAV Eee OO KES: 


To make nut oatmeal cookies for afternoon tea, cream 
a quarter of a cup of butter with the same quantity of lard, 
and beat the mixture slowly while adding one cup of sugar 
and a beaten egg. Add five tablespoonfuls of rich milk, 
one and three-quarter cupfuls of rolled oats, half a cupful 
of chopped nut meats, and half a cupful of chopped raisins 
to the mixture already prepared, then sift one and a half 
cupfuls of flour, and mix into it half a teaspoonful each of 
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CAKES — continued 


salt, soda, cinnamon, cloves, and allspice. To this add the 
first mixture, drop from a spoon on a buttered sheet of 
paper, and bake in a moderate oven for fifteen minutes. 





DEVI sar OO): 


1 cup Grated Chocolate, 
| 1 cup Light Brown Sugar, 
4 cup Sweet Milk, 
Yolk oti boo, 
1 teaspoon Vanilla. 
Cook slowly until thick, then let cool: 
1 cup Brown Sugar, 
Clipgiotl iter: 
cup Cream, 
1 teaspoon Soda in warm water, 
2 cups Flour, 
2 Eggs. 
Then add custard part. 





Nie ple 


OUR (CUM Re 


1 lb: Salt Pork minced fine,” 

3 cups Boiling Water (Pour water on pork and let 
stand until cool), 

1 Ib. Seedless Raisins, 

ibe Currants: 

* lb. Citron, 

2+ cups Brown Sugar, 

1 cup Sorghum Molasses, 

1 teaspoon Alspice, 

2 teaspoons Cinnamon, 

1 Nutmeg, 

4 cup Chopped Nuts. 

Dissolve 2 level teaspoons of soda in a little warm 

water. Add enough flour for cake consistency. 
Bake slowly 3 hours. 


NUD WAFERS, 


To make delectable nut wafers, cream together a 
quarter of a cupful of shortening—using equal parts of 
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CAKES — continued 


lard and butter—gradually add three-quarters of a cupful 
of sugar, and cream the whole together. Then stir ina 
beaten egg, two tablespoonfuls of milk, and one and three- 
quarter cupfuls of flour which has had a teaspoonful of 
Royal Baking Powder mixed with it. Flavour the whole 
with salt and vanilla and spread it with a silver knife in a 
thin layer on the bottom of an inverted baking pan. Sprinkle 
the whole layer with chopped nut meats and bake it ina 
moderate oven for twelve minutes. Cut in strips one inch 
wide and two inches long, after it is baked. 


BRUT GA Kee 


Pibo Sugar (Pruinsugar), 

1 lb. Butter (Beat Butter and Sugar to a cream), 
Add Yolks of 10 Eggs, one at a time, 
Beat Whites separately, 

15 lbs. Flour, 

2 dessertspoons Royal Baking Powder, 
1 wine glass Brandy, 

1 wine glass Wine, 

1 cup Molasses, 

5 lb. Mixed Peel, 

4. lb. Almonds, peeled and cut, 

+ lb. Dates, 

3 Ibs. Raisins, 

elbow Gurrants, 

1 dessertspoon Nutmeg, 

1 dessertspoon Extract Lemon, 

1 dessertspoon Cinnamon, 

1 dessertspoon Mace, 

Bake in two cakes. 


ISELOG © Es Ate WarN Ge Lt Inc: 


To make chocolate wafers, always acceptable with a 
cup of tea, cream half a cupful of butter and add one cupful 
of granulated sugar, two eggs, and about a cupful of sifted 
flour, grading the amount of flour so that it will make a 
soft batter. Then add four tablespoonfuls of melted choco- , 
late and one teaspoonful of vanilla. Pour the mixture in a 
thin sheet on greased baking tins. Bake quickly, brush 
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CAKES — continued 


with the white of egg, and cut in strips, or in any attractive, 
small shape, while hot. 


VIRGUINTASEOAE SGAIKE: 


15 cups Sugar, 

3 cup Butter, 

1 cup Chopped Raisins, 

2 Eggs, 1 cup Buttermilk, 

2 cups Flour, 

1 teaspoon Cinnamon and Cloves, 
5 teaspoon Royal Baking Powder and 4 teaspoon Bak- 


ing Soda. 


BEVERAGES 


F all that is picturesque in the history of the various 

beverages that have an accepted place in our wine- 
cellars nowadays, none is more full of interest than the class 
of liquors known as cordials. It was in the kitchens of the 
monasteries and feudal castles of olden times that these 
sweet, aromatic drinks were first brewed—as tonics and 
medicines. The old writers often make allusion to the use 
of .cordials to dispel the weariness of the traveler, “the 
languor of fair damsels,’’ or to quicken the blood in aged 
veins. 

The feudal lords and the heads of the various brother- 
hoods, guarded their cordials with great zeal. Orders such 
as the Carthusians, whose home was in the valley of the 
Chartreuse, and the Benedictines kept the secret of their 
processes strictly within their own walls, while individual 
families passed theirs on to the next generation, until 
recipes became a part of the unwritten legacies. 

Chartreuse is made from various aromatic plants, 
especially from a kind of thistle indigenous to Alpine soil, 
and Benedictine is produced in a similar way. It ts only 
since the French Revolution that the rights to distil Bene- 
dictine were invested in a secular company. Although these 
secret recipes are still rigidly guarded, not a few families in 
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BEVERAGES — continued 


France and Belgium have succeeded in concocting a cordial 
closely resembling Chartreuse in its exquisite flavour. 


WHAT SIN GAL NAME 2 


The term ‘‘liqueur’’ was borrowed from the French by 
fashionable English society in the seventeenth century. The 
two words, liqueur and cordial, are sometimes used inter- 
changeably, though the former applies strictly to sweet, 
aromatic cordials. In the modern commercial world, 
liqueurs are divided into three classes—simple liqueurs or 
ratafias, oils, or fine liqueurs, containing a large per cent. of 
saccharin and spirituous matter, and creams or superfinely 
distilled liqueurs. 

The difference between the usual liqueurs of to-day 
and the famous, old-time concoctions lies in the fact that, 
while only the purest, most carefully selected ingredients 
were used in the latter, modern distillers employ artificial 
colouring and flavouring matter, which, though not injurious 
in themselves, detract from the aromatic quality of the 
cordial. The old-time cordials need not be a thing of the 
past; in fact the American hostess may imitate her French 
sister, and have her cordials made in her own kitchen. 

A few of the recipes of these beverages that still add 
variety to the continental wine-cellars follow :— 


IWOsERENGHRGORDIATS: 


Dear to every French epicure are the cassis and 
anisette made by the French hostess of the old school. To 
make a delicious cassis, it takes three pounds of fine, ripe, 
black currants. After the fruit has been carefully picked 
over and crushed, it should be put into a jar with four and 
a half quarts of good gin, a half pound of raspberries, two 
cloves, a bit of cinnamon, and cane sugar to taste. Let it 
stand for six weeks; then strain and keep for three months 
before using. 

The anisette calls for a quart of the best quality of 
alcohol, to which should be added the very thinly pared 
rinds of twenty lemons, four ounces of aniseed, and a bit 
of stick cinnamon. Cork down closely and infuse for six 
weeks. Then break up two pounds of cane loaf sugar, and 
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BEVERAGES — continued 





dip each piece into water till just on the point of melting. 
Strain off the liqueur into a jar, add the sugar, recork the 
jar, and after shaking the ingredients well together, let it 
stand for a fortnight longer, then filter and bottle. 


A Washington hostess, famous for her entertainments, 
uses the following rule for an easily prepared punch. Pare 
off the yellow rind of two dozen lemons and put it to boil 
with a gallon of water. Roll the lemons and squeeze them 
over three pounds of granulated sugar. When the lemon 
rinds and water have boiled well, remove them from the 
fire, add a half-cup of oolong tea leaves, and let the mixture 
stand for three minutes for the tea to steep. Strain this on 
to the sugar and lemon juice, stir well to dissolve the sugar, 
and set away to cool. It is well to prepare this four or five 
hours before it is to be used. Just before serving, add a 
pint bottle of rum and three quart bottles of claret. Pour 
the punch over a large block of ice in the punch-bowl, and, 
at the last moment, add a quart bottle of champagne. 


CE SER UliSe ANID WINES: 


Strawberry, raspberry, cherry, and currant syrups 
make delicious fruit drinks, but they should all be prepared 
at home in order to insure their flavour and purity. One 
simple punch is concocted by making a syrup of a quart of 
water and two cups of sugar, in which two cups and a half 
of minced, ripe pineapple are boiled for twenty minutes. 
While this liquid is still warm, a glass of currant jelly is 
added, and when the syrup is quite cold, a cup of orange 
juice, half a cup of lemon juice, and a large tumbler of 
raspberry syrup are poured into it. The whole is then 
poured over crushed ice and served from either a tall glass 
pitcher or a punch-bowl. 

A cold cherry punch with the gleaming cherries bobbing 
about and crushed ice tinkling enticingly against the bowl, 
is refreshing to both eye and palate. To make this drink, 
pit and mash thoroughly one pound of ripe cherries, crushing 
the pits at the same time, for they add a fine flavour to the 
syrup. Cover the crushed fruit and pits with a pint of sugar 
and heat thoroughly over the fire. When they are quite 
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cold, add the juice of three lemons and two oranges and a 
teaspoonful of the grated rind of each; then strain the mix- 
ture carefully through a cloth. Just before serving, add a 
cup of cherry brandy and a tablespoonful of rose-water. 
Pour over ice and serve. 


Cline de (CIN. 


Claret-cup is delicious in summer, and all the rules for 
claret punches may be used if grape juice is substituted for 
the claret. An excellent claret-cup is made as follows: 
Slice six lemons, cover them with a pint of granulated 
sugar, and place in the ice-box for eight hours. Just before 
serving, add two quarts of claret and one quart of Apollinaris 
water. “serve in a tall glass pitcher with a bunch of mint 
fringing the top. ; 

The following is an old English recipe: Stand a bottle 
of claret and one of soda water on ice to cool. Put a table- 
spoonful of granulated sugar in a claret jug with a wine 
glass full of brandy and blend thoroughly. Add three strips 
of lemon peel cut into bits, and two strips of cucumber 
rind, and follow with two sprigs of fresh green mint and a 
tablespoonful of maraschino. Add the claret and the soda 
water, stir well together, ice, and serve immediately. 


ANS OUDS EEE MISH eGORDIAE: 


To each quart of brandy, allow a dessertspoonful of 
bruised cinnamon, four or five cloves, two tablespoonfuls 
of finely pared tangerine rind, and a dash of nutmeg. Mix 
these ingredients all well together and let them infuse for 
a month. Then make a thick, rich syrup by boiling clear, 
brown, crystallized sugar over a brisk fire—allowing a half 
pound of the sugar for every quart of brandy previously 
used. Add a pint of this syrup and a wineglassful of the 
best rum to each quart of the flavoured brandy, and let it 
all stand together for three weeks; then strain carefully, 
filtering it if necessary, and bottle. 


NOLAND NPY TRON TOORADIEAME Ss: 


A proven rule for apricot brandy calls for nine ripe 
apricots. They should be peeled and sliced over a basin so 
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that none of the juice be lost. The kernels obtained from 
the apricot pits must be lightly bruised and added to the 
juice with from three to four ounces of crushed sugar 
candy. Let this mixture stand, closely covered, for six weeks, 
then strain and bottle, and cork tightly. If preferred, 
clarified syrup may be used instead of the sugar candy, 
only this should be added after the liqueur has been strained, 
as it is then easy to sweeten to the taste. By substituting 
peaches for apricots, an excellent peach brandy may be 
made from this recipe. 

To anyone who knows the delicious flavour of Ananas 
cordial, this old recipe will be of interest. Peel and slice 
some ripe pineapple. Place the slices in a deep dish and 
sprinkle them with castor sugar, allowing one ounce of 
sugar for each pound of fruit. After it has stood for twenty- 
four hours, strain off the juice, and, for every pint, allow 
one quart of purest alcohol, six ounces of crushed cane 
sugar, four cloves, and a piece of cinnamon. Put it all into 
a tightly covered jar together with the slices of pineapple, 
and let it steep for a month; then strain, bottle, and cork 
tightly. 

PASLBY Se NUADE SE IOU BURKS: 


To make a delicious ginger liqueur, mix together in 
a jar two quarts of whiskey, two pounds of loaf sugar, 
previously dissolved in half a pint of boiling water, two 
and a half ounces of sweet almonds, two or three bitter 
almonds, two and a half ounces of bruised ginger, and the 
rind of three lemons. Strain, filter, and bottle after six or 
eight days. Cork down closely, and store for three months 
before using. 

A rare old recipe for mulberry hqueur calls for well- 
selected, ripe mulberries, which should be first washed, 
dried, and crushed. To each quart of the juice add a quart 
of brandy and one pound of sugar. Pour it all into a jug, 
tie some cheese-cloth over the top, and, after it has stood 
six weeks, strain and bottle. 


PUNCH. 


Take two quarts of white wine and one pint of claret, 
one-half cup of brandy and a quarter of a cup of Bénédictine 
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or Chartreuse; to this quantity add two oranges, sliced, 
and the juice of three lemons, one cup of sugar and one 
small, unpeeled cucumber cut in two and sliced very thin, 
two cups of water, one stick of cinnamon and two cloves. 
Boil sugar and water, cinnamon and cloves for five minutes, 
add wine and fruits, and, when ready to serve, add one 
quart of champagne to this quantity and a large piece of 
ice 

| A champagne punch may be made without cooking by 
mixing three pints of plain soda, two quarts of champagne, 
a quarter of a cup of brown curacoa, of brandy, of sherry 
and of maraschino, one small unpeeled cucumber cut in 
slices and a large piece of ice. The soda and champagne 
are not added until the punch is to be served. 


When strawberries may be had ripe and fresh from 
the vines, a delicious punch may be made from them. 
Crush one quart of berries to a smooth paste, add one 
pound of sugar, the juice of one lemon, and a tablespoonful 
of orange-flower water or rose-water, as preferred. Let 
this stand on the ice for four hours, then strain, squeezing 
all the juice possible out of the berries, add a quart of cold 
water, pour over ice and serve. 


MINT JULEP. 


In the South, the proper putting together of the parts 
of a mint julep is a test of epicurean tastes, and opinions 
vary as to the details of mixing. The real thing calls for 
glass goblets, of course, and a mint bed from which a bunch 
of thick-leaved mint may be procured. This is put through 
a careful washing and left a few hours in a clean cloth on 
the ice. Tradition also insists upon lump sugar, four good- 
sized square lumps to a goblet half-filled with cold water. 
The syrup is then set in the ice-chest for further chilling. 
The rest of the making consists of adding a generous 
sprinkling of crushed ice, filling the glass almost to the top 
with brandy,— whiskey, insists the Kentuckian; both of 
them together, demand others,—placing the thinnest sliver 
of lemon on top, standing the sprigs of mint bravely up from 
the nectar, and decorating all with a long-handled silver 
spoon. 
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A ‘‘mint julip” is a free translation of this Southern 
beverage. To the juice of six lemons and one orange, add 
a small portion of the grated peel of each, a pint of granu- 
lated sugar, five or six very thin slices of lemon, and a cup 
of water. Let these ingredients stand on the ice four or 
five hours. Just before serving, add three bottles of ginger 
ale and fill in the top of the tall glass pitcher in which it is 
served with a bunch of fresh mint. 


GINS Age 2 Lom) Daw A: 


Punches in which cold tea is used as a foundation are 
delicious in the summer, for cold tea gives strength to the 
fruit syrups and furnishes a mild substitute for spirits. 
To a quart of strong, cold tea, sweetened to taste, add half 
a cup of lemon juice, one lemon and one orange, sliced thin, 
a quart of fresh ripe strawberries, a bunch of mint, a quart 
of Apollinaris water, and crushed ice. Champagne may be 
substituted for the water, if preferred. 

Another rule calls for one pint of strong, cold tea, a 
cup of sugar, the juice of four lemons and half an orange, 
thin slices of one lemon, and three quarts of claret, for which 
grape juice may be substituted. If claret is used, add a 
half-cup of curacoa or maraschino. 


ROMAN EUNCEH.: 


Prepare a syrup by boiling slowly 2 cups sugar and 4 
cups water with 3 thin slices of lemon peel 20 minutes. 
Remove peel and cool. 

Add 1 cup lemon juice, 3 cup orange juice, + cup 
curacoa and freeze to a mush; add 4 cup rum and continue 
freezing. Boil 4 cup sugar with { cup water until it threads, 
then pour slowly onto the stiffly beaten whites of 2 eggs; 
when cold, stir into frozen mixture; turn crank of freezer 
until mixtures are well blended. Let stand 2 hours. Serve 
in frappe glasses. 


GU RAINE ID aN Dee ROS bee le EAN ES: 


Delicious currant shrub may be made by using freshly 
made currant jelly. Make a syrup of three quarts of water 
and half a pint of sugar. Before this is cold, dissolve in it 
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three glasses of currant jelly, and when quite cold, add 
three lemons and three oranges sliced thin, a tablespoonful 
of rose-water, and plenty of crushed ice. When serving, 
drop into each glass a few candied rose leaves. This may 
be varied by leaving out the lemons and oranges and using, 
instead, a pint of unsweetened raspberry juice, but retaining 
the rose leaves. Many of the red punches will bear a little 
rose-water, and the rose leaves are always a dainty addition. 


COOL SUMMER BEVERAGES. 


REFRESHING CONCOCTIONS PREPARED FROM SEASON- 
ABLE FRUITS—OLD BEVERAGES WITH DELICIOUS 
NEw FLAVOURS. 


URING the summer months, iced tea and lemonade 

take their accepted places among cool drinks. In the 
opinion of some, hot tea poured over mint and crushed ice 
is preferable to that made and chilled before serving, but 
this is merely a matter of opinion. 

The old idea that “anyone can make lemonade,”’ is 
quickly dispelled by tasting a few of the beverages labeled 
with its name. To make one good kind of lemonade, grate 
the peel of four lemons into a cupful of water, add a pound 
of sugar, and boil this syrup for ten minutes; this should 
give a little more than a pint of thick syrup. Now add the 
juice of the lemons and that part of the pulp which can be 
freed from all the pith and skin; add three large cupfuls of 
water to the syrup, and beat it all thoroughly, being careful 
first to remove all seeds; add, after this, the diced pulp of 
a blood orange and part of a sugared pineapple; chill and 
serve in glasses full of crushed ice. 

Part of this recipe may be used in making cherry water. 
For this pour a quart of boiling water over two pounds of 
cherries and let them steep in it for two hours; then strain 
off the water pressing all the juice and pulp from the cher- 
ries. Prepare a syrup in the same way as the lemonade 
syrup, and mix in well with the cherries; serve in glasses of 
crushed ice, sprinkled over with candied cherries. 

Orangeade is a welcome deviation from lemonade. It 
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is prepared in the following manner: Add to the juice and 
grated peel of four oranges the juice and grated peel of one 
lemon, a cupful each of the pulps of pineapple, red bananas, 
and orange; add iced water. The ingredients must all be 
very cold. 


PO) see © AuNw ID FOUN 


A most delicious drink is made from a South American 
recipe, not generally known. To make it, take limes, the 
largest and best that can be procured, and pineapples of an 
excellent, ripe variety. Squeeze the juice from the limes 
with a lemon squeezer, and the juice from the pineapples 
with a beef juice squeezer. Keep the juice of the two fruits 
separate until there is an equal and sufficient quantity of 
both, then mix them well, but gently. Do not add water. 
Serve over shaved, not crushed, ice. 


MADE ROR OVIAT SR RUTLS: 


Currants and raspberries have also a place in summer 
drinks. Toa pint of the currant juice add a cupful of black 
raspberry juice and a quart of water, and mix well. Then 
add a syrup made of one pound of sugar, mixed thoroughly 
with a cupful of cold water, and boil ten minutes. Serve 
with only a tablespoonful of crushed ice in each glass. 


Raspberry vinegar is an old-fashioned beverage that 
is particularly refreshing. Let four quarts of red raspberries 
stand for twenty-four hours in enough vinegar to cover them. 
Then scald and strain the liquid; add a pound of sugar to 
one pint of juice; boil it twenty minutes and bottle. It is 
then ready for use. To serve, pour a dessertspoonful of 
syrup over a glass filled with shaved ice and mineral water. 


To make Vienna chocolate, scald three cups of milk 
and one of cream; add three heaping tablespoonfuls of 
grated chocolate, two of sugar and two of cornstarch, and 
one teaspoonful of vanilla; stir until smooth, then cook 
for five minutes more. Beat the whites of two eggs stiff, 
with one tablespoonful of sugar, and add a spoonful of this 
meringue to each cup of chocolate. 
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JA ARMED OMG e (OUR (OLSNOLOTO MIRE. 


As both tea and chocolate are served, it is well to know 
of new ways to make the chocolate: Four tablespoonfuls 
of very rich cocoa or chocolate or two bars of sweet choco- 
late; add to this proportion one quart of hot milk, a one- 
inch stick of cinnamon, one tablespoonful of arrowroot or 
cornstarch and three tablespoonfuls of sugar; pour the hot 
milk over the cinnamon, cocoa, sugar and arrowroot, and 
simmer for fully ten minutes, then add one tablespoonful 
of sherry, one of vanilla and a dash of salt, and beat for 
five minutes with a Dover egg-beater; to this may be added, 
for those who like coffee, one cup of very strong, clear coffee, 
and top the cocoa with whipped cream. 


SANDWICHES 


CLUB SANDWIGHES: 


Have ready four triangular pieces of toasted bread 
spread with mayonnaise dressing; cover two of these with 
lettuce; lay thin slices of cold chicken (white meat) upon 
the lettuce; over this arrange slices of broiled breakfast 
bacon; then lettuce, cover with other slices of toast spread 
with mayonnaise; garnish with lettuce dipped in mayonnaise. 

Notre.—Ham may be used in place of bacon if preferred. 


SARDINES SAN DWIGHES: 


Mash up sardines, add boiled dressing to taste, spread 
between thin slices of buttered bread. 


ADOT ANells: NWS SibsUN:. 


Slightly butter thin slices of bread ; moisten fine chopped 
olives with mayonnaise dressing and spread on _ bread; 
spread other side with Neufchatel cheese and press together. 


OUIV DSS AND WLGEIE >: 


Chop olives and mix with either cream or oil mayon- 
naise as preferred, and spread between thin slices of buttered 


bread. 
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ROAS PRG EPS SAND WIGIiis: 


Mince meat up, add mayonnaise or boiled dressing 
and season to taste; spread between thin slices of buttered 
bread. 

CHEESE AND PICKEEVSANDWIGHES. 


Mix Neufchatel cheese with chopped sweet pickles and 
enough cream to make soft paste; spread between thin 
slices of buttered bread. 


CUGUN BERS) BRI YesANDW IGhins: 


6 Cucumbers, 

1 quart Water, 

1 oz. Gelatine, 

1 Small Onion, Salt and Pepper, 

1 tablespoon Vinegar. 

Pare the cucumber and cut in discs. Peel the onion and 
slice. Cover onion and cucumber with cold water. Press 
through a sieve, add gelatine and seasoning. 

Chill and mix with mayonnaise dressing. Spread 
between thin slices of buttered bread. 


The ribboned sandwiches mentioned are graham and 
white bread, cut and prepared as sandwiches, and pressed, 
then cut again from top to bottom, so that the white and 
graham appear alternately in ribbon effect. 


A new and most attractive looking sandwich is made 
by cutting bread in one-fourth-inch slices. Spread three 
slices sparingly with butter on both sides, and two slices 
on but one side. Put between the slices layers of finely cut 
red and green peppers wrung through a cheese-cloth to 
remove moisture, and moistened with mayonnaise dressing. 
There should be two layers of green peppers and one of red. 
Remove crusts, fold in cheese-cloth, and press under a 
weight; then cut in slices for serving. 


MONEPELIE RS SANDWICHES. 


Four boned anchovies and four hard-boiled eggs are 
put into a mortar and pounded fine. Vo the mixture add 


Page Eighty-five 


SANDWICHES — continued 


an ounce of butter, and season with salt and cayenne pepper. 
Spread on thin slices of white bread, press two slices 
together, and cut in fancy forms. This will make about 
two dozen sandwiches. 


TOVATORS SND WIG ES: 


Peel small, ripe tomatoes, chill and cut them in thin 
slices, spread with mayonnaise, and place between slices of 
white bread cut just the size and shape of the tomatoes. 


PATE DE FOIE GRAS SANDWICHES. 


Spread thin slices of white bread lightly with butter, 
then with the paté; add two strips of sweet, red pepper, 
put two slices together, and cut in diamond form. 


RIBBON SANDWICHES. 


Make a paste of cream cheese, sweet cream, and 
chopped nuts: Spread lightly with butter, three square, 
thin slices of white bread and two corresponding slices of 
brown. For the lower slice use the white bread and spread 
with the paste; then place the brown bread on top of that 
and spread with the paste, followed by a slice of the white 
bread. Press tightly together, then take a sharp knife and 
cut crosswise into five sandwiches. 


GHEERSE Ro bea REE RIZE Rae ASV Nee © RSs 


The preliminary cocktails of such a luncheon are quite 
perfectly served when at each end of the tray on which 
they are served are plates containing round sandwiches 
filled with cream cheese which has been thinned with cream 
and mixed with chopped mint leaves. 


Another novel sandwich which may be used as an 
appetizer is made of Roquefort cheese and green peppers. 
Graham bread, sliced very thin and cut diagonally into 
triangles, is spread with a mixture of Roquefort cheese 
which has been softened with mushroom catsup or olive 
oil and into which has been stirred a chopped green pepper, 
or chopped salted pecan nuts. The triangles piled on a 
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plate are made more tempting if surrounded by a border 
of ice-cold, plain or stuffed olives. 

Cream cheese instead of being used as a filling for 
sandwiches may be served with them in the form of balls. 
In this case the sandwiches may be spread with a boiled 
syrup of sugar and water, mixed with chopped nuts. They 
are laid around the edge of the plate and the small balls of 
cream cheese are piled in the middle. 

Bread for sandwiches is better a day old. 

Butter should be creamed, not melted. 





SAUCES 


With the roast, particularly with spring lamb, a new 
sauce may be introduced. An Austrian sauce that will 
prove a novelty at the American dinner is simply made by 
melting currant jelly and mixing with it a little mustard— 
in proportion, about one even teaspoonful to the ordinary 
size glass of jelly. 

Another simple and unusual sauce for lamb is made 
by putting fresh chopped mint in hot water to draw out 
the flavour. Then add just enough orange marmalade to 
form a thick gravy and serve at the same temperature as 
mint sauce. 


CARE Re UCE 


Beat to a cream 2 tablespoonfuls of flour, 5 cup of 
butter and pour upon it | pint of boiling water, set the mix- 
ture over the fire and stir constantly until it becomes heated 
to boiling point. 

Season with salt and pepper and add about 3 table- 
spoons of capers. 


BINANCIE RE SAUCE 


One pint of rich chicken broth, one ounce of butter, 
one box of sliced truffles, three dozen peeled olives, one box 
mushrooms, one box of crest of cock, the livers of three 
chickens, two dozen small balls of minced veal, half a pint 
of madeira. Season with salt, pepper, and a touch of 
tabasco. Let the whole cook for twenty minutes, then add 
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a quarter of a pound of butter rubbed in flour. The sauce 
should be thick when done. Serve the sweetbreads hot with 
toast fried in butter. 


HOLEANDAIS Deo AWG: 


Beat 4 cup butter to a cream, yolks of 2 eggs, one ata 
time, 1 tablespoon lemon juice, { teaspoon salt, 4 teaspoon 
paprika, 4 cup boiling water. 

Cook one minute over hot water. 

CAUTION.—Do not leave over fire any longer or it will 
separate. 


AVadseibewee syawiCirs ING, 1h 


1 tablespoon Vinegar, 

1 teaspoon Lemon Juice, 

+ teaspoon Salt, 

1 tablespoon Worcestershire Sauce, 
+ cup Butter. 


AIS Rae or US LeNowel 


Yolk of 1 Egg, 

+ teaspoonful Salt, 

A sprinkle of Cayenne Pepper, 

1 tablespoon Taragon Vinegar, 

1 tablespoon Lemon Juice, 

Add Olive Oil to right consistency. 


Chop fine: capers, sour pickles and parsley and mix 
with above mixture when ready to serve. 


VIS EROONE Ss UC \Vinite 


Mix 1 tablespoonful butter and 2 tablespoonfuls flour 
in saucepan over the fire; salt and pepper to taste; add 
juice from 1 can of mushrooms and cook until smooth, 
add 4 cup of cream; let come to a boil and then add the 
mushrooms; simmer gently for 5 minutes. 


RUSSIANS SU GE 


The yolks of two eggs mixed with one full teaspoonful 
of dry mustard, the same amount of sugar and salt and a 
dash or two of cayenne pepper, and when this is thoroughly 
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mixed add a cup of olive oil and either lemon juice or 
vinegar to taste. Then to this add a chopped pimento or 
sweet pepper, two tablespoonfuls of chili sauce, the same 
amount of capers and chopped chives. In making, use 
onion, salt, or rub the bowl with a cut garlic before starting 
the dressing. 


DRESSINGS 


The dressing of fruit salad is always a matter of 
importance. One that is quite new and most satisfactory 
is a mixture, in equal measure, of grape fruit juice and 
strained honey, seasoned with salt and paprika. Add to it 
sufficient grated orange peel to flavour. 

A not so easily prepared dressing is made of a tea- 
spoonful each of salt and mustard, one tablespoonful of 
flour and one and a half teaspoonfuls of sugar, to which 
are added a teaspoonful of butter, the yolk of an uncooked 
egg and three-fourths of a teacupful of grape fruit juice; 
this must all be cooked in a double boiler till thick. After 
the ingredients are cool, add the white of the egg, beaten 
stiff, or else one-fourth pint of stiffly whipped cream. 
Season the dressing with paprika. 


PEPPER KE SSING PORSGABDAGTORSGAUIET- 
IO WE Rae le) 


Chop one green and one red pepper quite fine. Over 
the peppers pour a mixture of one-half cupful of vinegar, 
one cupful of olive oil, the juice of one lemon, a half salt- 
spoonful of mustard, and salt and paprika to taste, and let 
them stand for one hour before serving with the salad. 


RUSSIAN] SAAD DRESSING 


The inner leaves of a lettuce, with pot cheese and 
Bar-le-Duc, make a tasty and light salad. If something new 
is desired for the salad course a rich dressing which has been 
pronounced excellent by many epicures may be suggested. 
It is known as ‘“‘ Russian Dressing,’ and is made with three 
parts of mayonnaise and one part of chilli sauce. To the 
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mayonnaise and chilli sauce should be added a sprinkling 
of chopped olives, Bengal chutney to taste, celery salt, a 
little tarragon vinegar, and chopped pimentos. This 
dressing is delicious either with quartered hearts of lettuce 
or with endive. 


ROQUEFORT -DRESSING: 


To one-eighth of a pound of roquefort cheese add two 
tablespoonfuls of chili sauce, one teaspoonful of salt, the 
same amount of sugar and a dash or two of cayenne pepper. 
Mix these ingredients with a fork and slowly add one-half 
a cup of olive oil, continue stirring, and when this is smooth 
add two spoonfuls of vinegar. 


BOILE DS DRESSING 


1 teaspoon Dry Mustard in | tablespoon Boiling Water, 
1 tablespoon Sugar, 

1 tablespoon Melted Butter, 

1 saltspoon Salt, 

1 tablespoon Flour, 

Yolks of 3 Eggs, 

+ cup Vinegar, 

Cayenne Pepper. 


Beat the eggs, add the rest of the ingredients except 
the vinegar and beat thoroughly; add the vinegar which 
has been heated, and cook all together in a double boiler 
until thick; then add whipped cream to taste when used. 


BOIL EDS RE Sonn ts, 


1 dessertspoon Corn Starch, 

1 tablespoon Mustard, 

1 tablespoon Sugar, 

2 whole Eggs or Yolks of 4, 

1 cup Vinegar, 

cup Water, 

teaspoon Salt, 

Red Pepper. 

Butter the size of an egg, cook in double boiler. 


Sie 


2 

1 
5 
2 
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PRENGH DRESSING: 


3 teaspoon Salt, 

4 teaspoon Paprika, 

2 tablespoons Vinegar, 

4 tablespoons Olive Oil. 
Mix vinegar drop by drop. 


BREAD 


ALS INGE READ 


This is a good recipe for making raisin bread: Mix 
one egg, one cupful of sugar, four cupfuls of flour, four 
teaspoonfuls of Royal Baking Powder, one cupful each of 
raisins and chopped nuts, one teaspoonful of salt, and one 
and three-quarters cupfuls of milk. Let the mixture stand 
twenty minutes, and then bake one hour. To serve, cut 
in thin slices and spread with butter. 

To make the soda biscuits which are so popular for 
this purpose, use a tablespoonful and a half of butter, 
two teaspoonfuls of cream of tartar, one teaspoonful of 
soda, one pint of milk, a little salt, and one quart of sifted 
HOuULrme Vixethesioutwsalt putters ands creanimol “tartar 
together; then dissolve the soda in the milk and add the 
liquid slowly to the flour. Work the whole mixture together 
well, roll the dough out to a quarter-inch thickness, and 
cut it into rounds about the size of a quarter. Bake brown 
in a quick oven. 


BEATE Nesb LSC Ui: 


Put one and one-half teaspoonfuls of salt into a quart 
and a half of finest flour. Sift twice and mix thoroughly 
with a teacupful of lard; add ice water slowly until a stiff 
dough is formed; knead until the dough blisters, then roll 
out to the thickness of about one-half inch, cut with a 
small cutter and bake in a steady, strong oven. 

For griddle scones use one pound of flour, one teaspoon- 
ful each of baking soda and cream of tartar, and a little 
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JGR SOVEIDY SVS IAIEIMG.. “TeikeAye Ils Isle 

SOMO ONG ILI. falssthos NONE ENID) Jije, Ale 

SLOANE TEN, IES 1EIQIOND) Jewee aU) VEAIR Ie 

TE BOM RIOTES Te Vie A ies Gi ities t= 

FAM BIE Ja, sabe) IP jelie, WOU ovo ol iP al iki 
Aer ed a I IPZINING,. 


Opinions as to what constitutes good 
bread differ, perhaps as much as 
tastes and pete concerning any- 
thing else. But all will agree that 


| S/inn-Shouldis 
| Mothers Bread 


is good, because it 1s light and sweet, 
that 1s, free from any perceptible 
acid or yeasty taste. 
Ask for Mother's Bread. It1s flaky 
and granular, and as white as the 
best grade of pure flour will allow. 
Most sanitary and up-to-date plant 
m Canada. 


Slinn- Shouldis , Limited 
Wholesale and Retail! Bakers 


TO3 "Bank Sh =O LA WAN = 4 Se ainerine Sr 
Phone Q. 267 Phone C. 574 


5.6 1111111011011 OOH HHH HL 111 LOL HHL HHH HLL HHH L1H HHL 1H HLL HOLL HL 


Page Ninety-two 


J 
° re 


BREAD — continued 


salt. Mix with butter, fresh or sour milk to an easily worked 
dough, and cover and leave standing for one-half hour. 


Then cut into rounds and bake on the griddle. 


DATE BREAD: 


1 lb. Dates (after stoning), 

1 lb. English Walnut Meats, 

1 cup Pastry Flour, 

2 rounding teaspoonfuls of Royal Baking Powder, 
3 teaspoonful Salt, 

1 cup Granulated Sugar, 

4 Eggs beaten separately, 

3 cup Sweet Milk, 

1 teaspoonful Vanilla Extract. 


Keep dates and nut meats as whole as possible. Sift 
over these the flour, baking powder and salt sifted together. 
Add the sugar and mix again. Beat in the yolks and fold 
in the whites. Bake in two loaf bread pans in a moderate 
oven nearly one hour. 


SAY SUNNS* MUEBINS): 


3 tablespoons Melted Butter, 
> CUP Sugar, 

1 cup Sweet Milk, 

2 cups Flour, 

1 Kgg, 

3 teaspoons Royal Baking Powder. 
Bake in muffin rings or small patty pans. 


Serve hot. 


POP-OVERS. 


2 cups of Flour, 

2 cups Sweet Milk, 

2 Eggs, : 

1 teaspoon Butter, 

1 teaspoon Salt. 

Bake in cups in a quick oven about 20 minutes. 
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PAR WERT OW SE ah @ leisy 


2 cups Scalded Milk, 

4 Yeast Cake, 

+ cup Lukewarm Water, 

+ cup Butter Melted, 

2 tablespoonsful Sugar, 

1 teaspoonful Salt, 

Flour. 

Mix scalded milk, when cool, with dissolved yeast 
cake. 

Add 2 cups of flour; beat thoroughly and let rise. 


When spongy, add remaining ingredients and flour to 
knead; let rise; when double its bulk, shape into balls; lay 
on buttered sheet; cover with dripping pan. When risen 
to double their bulk, press with wooden spoon until almost 
dividing the biscuit. Brush one half with butter, press the 
halves together, place on buttered pan; let rise. Bake 
when light 10 to 15 minutes. 


(GARUNLIE, TAIN, (Ces: 


3 Eggs (yolks), 

3 cup Milk, 

5 tablespoons Flour, 

+ pint Sour Cream, 1 tablespoon Melted Butter, 
Then add Whites of 3 Eggs. 

Before whites of eggs put in about | cup of Milk. 
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ICINGS AND FILLINGS 


GHOGOUATERILGING: 


In a double boiler put 3 of cake of Baker’s Unsweetened 
Chocolate. When melted add about 1 cup of granulated 
sugar and 3 cup of cream. Let it cook until it becomes a 


thick custard. Flavour with vanilla. 


MARSHMALLOW ICING. 


15 cups Granulated Sugar, 

4 cup Water. 

Let boil until it threads. Then beat in, for 15 minutes, 
whites of 2 eggs. Add a handful marshmallows and let 
dissolve over hot water and beat stiff. 


VMOCGAS I GING: 


+ cup Butter, 

1 cup Icing Sugar, 

1 teaspoon Vanilla, 

2 teaspoons Cocoa. 

Moisten with coffee or cream to right consistency. 
Cover with powdered nuts. 


DATE FILLING, 


1 Ib. dates boiled for about 2 of an hour in water just 
covering them. Add the juice of 4 of a lemon, 1 cup of 
sugar added when dates have been boiled up soft. Boil for 
a few minutes longer. 

Spread on cake when cool, cover with white boiled 
icing. 
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DINNERS, PICNICS, ETC. 


Quantities for Serving Large Numbers. 


Per 100 
Roast Beef, 8 lb. trimmed roast, to 15 persons... .7 roasts 
Roast Turkey, 10 lb. turkey to 10 persons....... 9 turkeys 
Roast Turkey, 15 lb. turkey to 20 persons. ......5 turkeys 
Veal Loaf, hot,3 Ib. leaf to7ls persoms, =... 7.557. 7 loaves 
Vealllioar cold, oilbmloaietorZ0ipersoncs cae ae 5 loaves 


Chicken, Fricasseed, a 4 1b. chicken to 6 persons,..65 pounds 
Chicken Pie, Two 4 lb. chickens (8 lbs.) to 12 persons, .8 pies 


Hot Baked Ham, a 12 lb. ham to 50 persons....... 2 hams 
Gold Sliced Hanvelelb, tosl/*or20; persons ror DOUnittc 
Scalloped Potatoes, 3 qts: to Lo persons...) ... =... 7 pans 
Mashed Rotatoess li pikeators 5, DersOns a meee 3 pecks 
Baked Beans, 23 lbs. dry beans, 1 lb. pork, to 20 

DOLSOMNS’s. 278 fied tad Se erie! am ge 5 pans 


Cabbage Salad for 25 persons, 1 large cabbage, 
1 pt. boiled dressing, 3 pt. cream (before 
whipping), 3 can pimentos, 1 cup chopped 
celery (if desired). For 100 persons, 4 large 
cabbage, 12 qts. dressing, 13 qts. cream, 
1} cans pimentos, 1 qt. chopped celery. 

Macaroni and Cheese, 1 pkg. macaroni, ? Ib. 


Cheese 10150 ipersOnseen na, Serene: Gere ane 3 pans 
Spaghetti and Tomato, 1 pkg. macaroni and 1 

GU tOMalOrtOeZ OP DercONSe een y ei err eee 4 pans 
Scalloped Oysters, 1 qt. oysters, 1 qt crumbs to 

152 POLSON St piace we Se ee ee ee ey ee eee 6 pans 
Oyster Stew, 1 qt. oysters, 2 qts. milk to 12 per- 

SOTIS | 4. dF Adi eere Ca eee oh tee Senn carl ce a 8 and 16 or 24 quarts 
Oysters Creamed, 1 qt. oysters, 3 qt. sauce to 12 

persons......8 qts. oysters and 5 qts. sauce or 13 dts. 
Brown Bread, 1 large loaf to 15 persons.......... 7 loaves 
White Bread; 1 largeloat to. 25 persons. 2-.- 4.2). 4 loaves. 
Hot Rolls, small size, 1 dozen to 6 persons....... a (eUOZeiL 
Hot Rolls, bakers’ size, 1 dozen to 8 persons... ...138 dozen 
Pickles qt (cmallisize\eto:3 Uspercons aan) Ua ale 
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DINNERS, PICNICS, ETC.— continued 


Per 100 
ellie leclasemtO: Os Cl SOs ana ee ae ede 12 glasses 
icomOspleCecrcd cl) ass ae ee RT ee Pete 14 pies 
teheese lel stO.oDsDELSO lS yp iene cnet eee 3 pounds 
Cakes tO pieces cach mimcee sss te oa Ae ener, 5 cakes 
Foe, reanrs0 dishessto the quarts: | a eee, 4 gallons 
Coticem’ |be oA DELSOlSt is, ue. eeee eters ears 23 pounds 
Crean Om Gollees leci0,.2 0 persons, eee ae On alts 
Butteralalbmbricketcrg2:persols sya mas ee 3 pounds 
| biGiet “synteeehe, AN Mey, aver 745) (elroy ae ee ce ee ee 4 pounds 
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$tHlade tn Canada 


The Moffat Gas, Combination and 


Electric Stoves 


Will accomplish what no other 
stoves will and at almost half 
the cost. That is the exper- 
ience of those who are using 
them. If you provide yourself 
with one you are assured that 
your cooking at least will be 
the cooking ‘par excellance.” 
Your afternoon and tango teas 
will be the topic of conversation. 
Call at our ware rooms. We 
will demonstrate it —itisa 
pleasure to do so. 


CURRIE-LIVOCK 


LIMITED 
Plumbing and Sanitary Engineers 
104 Bank Street, Ottawa 


Phones: Office and Ware Rooms—Day: Queen 1719 


Night: Rideau 1681 


REPAIRING PROMPTLY DONE 
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TIME TABLE 


Baking. 
Hours. Minutes. 

Breadau titten BO) tees ee ee eee ee 45 to 60 
BreacenGita lath) eae een eee ae 35 to 40 
Biseuitsr om Nollss(inaiscc) eam peer eae eee 12 to 20 
Bis@uitss (ba kines Ow Cer meat core ieLOmley 
CCT Sy ee OU Ge at eter Ms etn Me 25 to 30 
Kaa Kent tay eigen meme ye Me en Ne pape ce hes 20 to 30 
Gn kes (0a fiat ame Mig wee a Moms oe yaa Sy, 40 to 60 
CRUISTALCS eee fet name eaten cn! pty 8, 30 to 45 
Bakede bed secret) cater sere a, re ti twee 6 to 8 
Beef, Sirloin or Rib, rare, weight 5 pounds 1 5 
Beef Sirloin or Rib, medium, weight 5 

POUNC Sateen eae he Ore eaaer 1 20 
Whatton occ le were ieee pene eee 1; to 13 
TEATS CEO een er ae ee a a i tole 
ain Da ROLeGUat teh) ae ene eee ee leetols 
Wea ECO eins catia eek re) ae LAM) 33 to 4 
Wea REE OI) Pe ten teva s: ergs Wien Fuletl he A ACE) 


Rorerey oumos(e imerOr >paren hi) ane er LO 5 
Chicken, Young (weight 3 to 4 pounds)..1 to 15 


Turkey (weight 9 pounds).............. 25 to 3 

(Goose weielats 9: DOURUS) mee) eee 2 
Wucks(lomestic! he 2a ns ewe tier ea bf “toss 

ID UC 1) Ch ern eres Bch AA 2 oe, a 20 to 36 
(SLOLISCES Ee eae eee RL eT ae ae ee 25 to 30 
PAGCl iC Clee paresthesia a hae 45 to 50 
Fish (Fhick), weight 3 to 4 pounds...... 45 to 60 
isha (otal ls ee ce Se ects, 20 to 30 

Boiling, 

(POL CE: | aeeeia te Se Seene: nein) arte men AY 78, < 5. : ihizay, 8 
Mutton alec teem poe earn rs ee ae ee 2 to 3 

Ham, werchie Ze toca pounds. an ee ae 4 tod 

siurkey sweleht.9*Dounds awe ee eae 2tos 

Gorned Beci Omilione cw waren a Wa ao 3 to 4 

Row laweictiiete once 0 tlic simmer eerie Delowo 

Chickens weight -> poUndsmes, .. sas ene iets I 

lsobster 7s, eae ee te ne 20 to 30 
Cod and Haddock, weight 3 to 5 pounds. 20 to 30 
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ACrook Book ts a very necessary article 


So is a 


Full Coal Bin 


AKG Uc ice asm Ws 0.0 1s EeAg Vee 
COAL SSA VOU Sash PaO DaOn ails 
ath Ma SII ONMEIR IE IONS JD SIBILI® IAO) AIEEE, 
TEND TSP 0) TAB YG Ee Rae Ee Te 
AGN Das 0 eke Oey, aN GO Ale 
IeIONBRENE Ths 


WHOLESAT EVande hE Ali (Dine G Ty 
PO) VG Vigne iO ge OU 


CAPs ON 1 TasesD! ILO YG SIE leah ees Jai, JP 
PAK KE Tw Sy, TRO ONINEAE IDNOIEIN TBI E (Go) 
swedida IBUBY Seidee WAKCIs 


Hard and Soft Coal 
Dry Wood, all kinds 


Argue & McColl 


245 Bank Street, Ottawa 
Phone Queen 563 


“Old, Strong and Reliable’ 
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TIME TABLE — continued 


Hours 


Halibut, thick piece, weight 2 to 3 pounds 
Bluefish and Bass, weight 4 to 5 pounds.. 
SaiiiO WmeWeiol Woe Oron DOUTIC Sma rme ee 


Small Fish 
Potatoes, white 
Potatoes, Sweet 


TANEY Oye Migs Rod Motels aly Ba ep cE RN cc nara eae 


String Beans 
DCCLS SO Clietar tiene ceed Mee nme Cen Mn. : 
Beets, young 


Cabbage 


in nipe seen 
Onions..... 


Parsnips 


SDiitc clipe 
Green Corn 
Cauliflower 


Sted kwotleslt Clint Cx ts5 eaten oe yeenany Ne 
Steak, one and one-half inches thick..... 
Pambror Nouttons © hops. aera ose 


Quail or Squabs 


Chickens 


See Page One Hundred 


Minutes 
30 

40 to 45 
B0MOLa0 
6 to 10 
20 to 30 
18 to 25 
20 to 30 
20 to 60 


45 
35 to 60 
30 to 45 
45 to 60 
35 to 45 
25 to 30 
1 WOE PAN) 
20 to 25 
Po <t0820 
20 to 25 
20, to 30 
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WEIGHTS AND MEASURES 


AFCU DSA ESL OU is igen ore cease a ae ek eaee ay, OeNN, Coat 1 pound 
Zecupsebiltternm packed sold |\, pen iene nr rie 1 pound 
Z2rcupSs Granulated ss Salaea uate en tere ne 1 pound 
35 CUDSiGONLECUONEIAS SU CAL eee enema ante arn ae 1 pound 
PEATAih Ors lehe onan SUR, 4 o) Gel 4 ed suns bee danaok 1 pound 
2eecllps Granlaveds@orne\ lea aan eran 1 pound 
2.cups HinelysGhopped sl Ga tenes eee nee 1 pound 
QO Varee: Eggs tre Pent mt ee eae aie eee Ss ee ae 1 pound 
Issquare bakers, Ghocola tengme mere eee eee 1 ounce 
Uta blespoonyBiutterews ein see eee ee 1 ounce 
2 cup.Almonds,.blanchedsorcnopped eer em 1 ounce 


sMevel tablespoons. loULmeen  neemer iene tre. a inna 1 ounce 


4 tablespoons (well heaped) Granulated Sugar, or 2 


ol Blourtorm Lowderedssucals =5ee en 1 ounce 
DOLMSBILEIESIZeLO lad tl © o ara ath gat ne cner near eae 1 ounce 
Lene Tablespoorns. 0.5 <meta eee ne Pare 1 cup 
Z CUP Sie wa ae een geen ch iene tanta gre ce nee ee? 1! joy vent 
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LUNCH SUGGESTIONS 


Chicken en Casserole 
Broiled Finnan Haddie 
Braised Calves Liver, Brown 
Sauce 
Broiled White Fish 
Broiled Salt Mackerel 
Cold Salt Pork 
Dented Ham 
Chicken Livers 
Lamb Croquettes 
Scalloped O:7sters 
Spaghett: 
Macaroni and Cheese 
Cold Ham and Potato Salad 
Boston Baked Beans 
Fried Smelts, Tartar Sauce 
Cod Fish Balls 
Cold Jellied Tongue 
Kidney Stew 
Calves Heart Stuffed 
Creamed Lobster 
Lobster Newburg 
Broiled Ham 
Veal Loaf 
Fried Sweetbreads 
Fried Oysters 


Country Sausage 
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DINNER SUGGESTIONS 


Broiled Steak 
Pot Roast Beef 
Lamb Chops, French Peas 
Breaded Veal Chops 
Irish Stew 
Corned Beef and Cabbage 
Veal Pot Pie 
. Shepherd’s Pie 
Boiled Leg of Lamb 
Boiled Leg oi Mutton, 
Caper Sauce 
Larded Fillet of Beef 


Roast Snare Ribs and 
Sauerkraut 


Baked Shad Roe 
Roast and Baked Game 
Hamburg Steak and Onions 
Saddle of Mutton 
Fricassee of Veal 
Veal Cutlets 
Stuffed Shoulder of Veal 


Roast Loin of Pork and 
Apple Sauce 


Roast Goose and Apple Sauce 


Short Ribs of Beef, Brown 
Gravy 


Fried Chicken, Cream Gravy 
Roast Beef, Brown Gravy 
Chicken Dumplings 


Baked Ham, Hot Horse- 
radish Sauce 


Veal Stew, with Noodles 
Baked Pork Chops 
Baked Pork Tenderloins 
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+ + & 
TWO GOOD RECIPES 


No recipes which have not been tested 
and found good will be given here. 


GRAHAM MUFFINS. 


1 Cup Graham Flour. 

1 Cup Flour. 

4 Cup Sugar 

2 Teaspoons Baking Powder. 

1 Cup Milk. 

1 Egg well beaten. 

1 Tablespoonful Melted Shortening. 

Sift together the flour, sugar, baking- 
powder, and salt. Add gradually the milk, 
egg and butter. Bake in hot buttered gem 
pans for twenty-five minutes. This recipe 
can be made more inexpensively by omitting 
the egg and using water instead of milk. 


ONE-EGG CAKE. 


All families like a cake occasionally and 
this is the best one-egg recipe known. 
1 Egg well beaten. 
3 Cup Sugar. 
1 Tablespoon of Shortening. 
Pinch of Salt. . 
3 Cup of Milk... 
i Heaping cup of Flour. 
1 Heaping teaspoonful of Baking-Powder. 
Bake in hot oven until golden brown. 
This recipe can be varied in a number of 
ways. It can be baked in a sheet and iced, 
or it can be baked in gem pans. It can be 
varied by having raisins or currants added 
or by carroway seeds. Vanilla can be used 
for flavoring or a teaspoon of powdered 
ginger. The wit of the cook will suggest 
further variations. 


Ulngerso He 


1« My oe o oy) 


Latest Improved 
Adjustable Doub 
Socket Leg 


Lightest Weigh 
Manufactured for - 


tation above Kz 
WARRANTED NOT TO CHA, 
STUMP 









PERFECT FIT 
GUARANTEED 


from Measurements without leavi 
home. Illustrated Catalogue an¢ 
Measuring Chart Sent Free. 


Minneapolis, Minn., U.S.A. 
1326-30 Washington Ave. Nort 


* No Duty or Tariff upon Artificial Limb: 








REGAL QUALITY 


Guarantees your Bread 
and Pastry now as before 








Regal Flour 


Unsurpassed for Bread and 


Paster ™ 


THINGS WORTH KNOWING 


How To REMOVE GASOLINE STAINS.—Should a stain or 
ring show after cleaning clothes with gasoline, steam over 
a teakettle. 

To MAKE BAKED PotaTorEs MEALy.-—Nip off ends of 
potatoes before baking. 

To PREVENT DRAIN PIPE FROM FREEZING.—Drop in 
one ounce of coarse salt. 

To KEEP SALT FROM STICKING.—Put a little corn 
starch in the salt cellar. 

To REMOVE SCORCHED STAINS FROM DisHES.—Let 
stand in strong borax water. 

To CLEAN VINEGAR CRUET.—Put a teaspoonful of lye 
in cruet and fill with water. Let stand a couple of days 
before washing with clean water. 

To MeEnp LacE—Put a piece of paper under the lace 
and then stitch on the machine until the hole is filled. Pick 
out paper afterwards. Use very fine thread on the machine. 

CHEESE may be kept soft and good for a long time, if 
wrapped first in a cloth rung in vinegar, and then wrapped 
in dry cloth. 

FIRE IN BUILDING.—Crawl on the floor, cover head 
with woolen wrap, wet if possible. Smoke goes up, clearest 
air nearest floor. 

Ir Potators HAveE BoILepD Dry.—Set the kettle 
immediately into cold water prevents a burned flavour. 
Boil a strong solution of soda in the burned kettle. 

To REMOVE PAINT FROM GLAsSs.—Dip a damp cloth 
in baking soda and rub it over the spots. 

For Burns.—Lime water and sweet oil in equal quan- | 
tities is a splendid remedy. 

SALT WILL CuRDLE NEw MILK, hence, in preparing 
porridge, gravies, etc., salt should be added when dish is 
prepared. 

To CLEAR Hot Fat.—Throw in a few slices of raw 
potato. 

To CLEAN POLISHED FURNITURE.—Dip a chamois skin 
in warm water and wipe carefully. 

To Make Fiat Irons SmMootH.—Rub them on fine 
salt. Keep a little beeswax in a cloth in the ironing blanket 
for the same purpose. 
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fa Wied 
CLO EES 


Finest Ready-to-slip-on 
Clothing in the world for 
Men and Young Men. 
Made in clean, sanitary 
shops in Canada, and 
equal in all respects to 
the highest class mer- 
chant tailors product. 
They are worth more, but 
cost less, due to the fact 
that we are just outside 
of the downtown heavy 
rents. Take a car and save money 


MEN’S, LADIES’ AND CHILDREN’S 


BOOTS AND SHOES 


ROBT. A.W. HUPP 


Clothier and Gents’ Furnisher 
o/ Main St. — Ottawa East — Phone C. 1149 


80 HOH HOH OH Os ret HOLIEN FOIL HOY HLH HOH FELIL HOLL HHL HK HNL HP HLTH HH NDE HO HHP HP HL RL FP ores © 


Page One Hundred and Six 


THINGS WORTH KNOWING — continued 


STAINS ON HANDS, may be removed by rubbing with 
salt moistened with lemon juice. Then wash hands in clear 
water. 

Place anything cooked in fat upon blotting paper and 
it will not taste greasy. 

A dish of cold water placed in the oven will prevent a 
delicate cake from burning. 

For CHAPPED HANDs.—One tablespoonful lemon juice, 
one tablespoon glycerine, 2 tablespoons alcohol and a few 
drops of perfume. Shake well before using. 

CLEANING FLUID FOR WOOLEN CLOTHES.—% ounce 


glycerine, 4 ounce alcohol, $ ounce sulphuric ether, 2 


ounces ammonia, 4 ounce powdered Castile soap; add 
enough water to make | quart of the mixture. For woolen 
goods and to be used with brush or sponge and rinsed with 
pure water. 

EXCELLENT CLEANING FLUID.—2 ounces aqua am- 
monia, 1 ounce powdered Castile soap, § ounce saltpetre, 
4 ounce ether, $ ounce glycerine, 1 quaft rain or filtered 
water. Can be used on any woolen goods. 

To CLEAN PrAno Kerys.—Rub carefully with alcohol. 

To REMOoOvE DusT FROM WALL PAPER.—Rub gently 
with flannel bag containing wheat bran. 

To CLEAN WHITE PORCELAIN BATH TuB.—Use turpen- 
tine on flannel cloth. 

Tip on BaxktinG Biscuits.—Roll dough thinner than 
usual, use two cuts, one on top of other. 

To STONE Ratsins.—Pour boiling water on them first. 

For Micre.—Sprinkle pieces of camphor around. 

Grease which is used for frying potatoes, etc., may be 
used for fish if let come to a boil each time without tasting. 

Try rubbing glycerine on your frosty window. 

By wetting a spoon before serving jelly, you will find 
it more easily accomplished. 

Sugar is a good thing to stop hiccoughs. 

To CLEAN Brass.—Lemon and salt will clean brass 
utensils. 

ALWAYS REMEMBER.—Cook vegetables in cold water. 

TEA STAINS.—Pour boiling water through cloth. 

To CLEAN GREASE FROM WALL PAPER.—Rub spot with 
a flannel cloth dampened with alcohol. 
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-EOOYS MATHES 


CONSTANTLY INVENTING 
é 
' AND IMPROVING 
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| ALWAYS, EVERYWHERE IN CANADA 
ADK FOR EDDYS 
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THINGS WORTH KNOWING — continued 


To MELT CHOCOLATE.—Put the bars in a saucepan and 
place over the top of steaming kettle. 

Goop THING TO KNow.—Warm lemons before squeez- 
ing, about double the quantity will be obtained. 

To Cut FrEesH CAkE.—Wet knife in cold water before 
using. 

Try Tuis.—Sprinkle flour over. cake before icing, 
prevents it from running. 


Teil your friends about the Government House Cook 
Book if you like it. Help make this edition a success. 


MAIL ORDERS, CANADIAN ADDRESS.—Government 
House Cook Book, Post Office Box 234, Ottawa. Price, 75c. 


Postage paid anywhere in Canada, free. 


See Page One Hundred and Six 
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Rhyme and Reason 


HArmPeZxypwrre cps Zz 


is for NEAL a treatment of note, 
VERY case cured by this great antidote; 
WORD to physicians—no after effects—, 


IQUOR habit is banished, no matter what sex. 


REATMENT is given by doctors with care, 
EMOVING the drinking man’s appetite there: 
LEGANT rooms at a moderate price. 

LL your home comforts, whatever your choice. 
ESTIMONIALS of thanks on record will show 
AGICAL cases of ‘‘lifts from below’’. 

VERY patient is given a contract that he 

OW will be nursed to sobriety. 


HIS our address—Cooper 373. 


Neal Institutes 
Established in Ottawa 
1911 


Phone O. 7606 373 Cooper St. 
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We Live to “Dye” 
and “Dye” to Live 


THE CAPITAL CLEANING COMPANY MAKE 
A SPECIALTY OF FRENCH DRY CLEANING 
LADIES’ AND GENTLEMEN’S GARMENTS. 
WE GUARANTEE OUR WORK TO PLEASE 
THE MOST EXACTING PUBLIC. SPECIAL 
ATTENTION GIVEN TO LADIES’ 
DELICATE FABRICS. 


PROMPT DELIVERY, ALL WORK DONE 
IN OTTAWA, AT A MOST MODERATE 


CHARGE. 
PHONE ap ital OFFICE ] 
QUEEN leaning 177 BANK 
7523 O. STREET 
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